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Greater and Wider Distribution of Fish 
Thru Sharp Freezing Systems 
UNTIL a fev•' years ago fish were frozen primarily to take· care of 
surplus catches. Fish dealers with 
a few e..~ceptions made no provision for 
freezing fish as they came from the boats, 
but went to the expense of freezing only 
when unable to dispose of their fish in 
the fresh fish market. Naturally, after 
being held for ,several days the fish were 
·not in prime condition -.,vhen sent to the 
freezer. 
Freezing a Trade Expediency 
This practice prevailed because freez-
ing had always been considered by Lhe 
tnide a matler of e:xpccliency, a necessary 
evil, but, nevertheless an evil. Frozen 
fish \Vcre sold or !bought only when fresh 
fish was not obtainable. This attitude to-
ward the freezing of fish, and frozen fish, 
prevailed up to a few years .ago, both by 
the trade and what was more important, 
hv the consumer, Because the fish trade 
l~oked on freezing as an expense and an 
evil, freezing and the practices of proper 
freezing were not given sufficient thought, 
and as a result, the quality of the fish 
frozen was not always of the highest. 
The consumer learned to distrust frozen 
fish from bitter experience. 
Experimenting for Better Methods 
Since frozen fish ·was first used in the 
trade, the more inquiring minds in the 
fish business, together with refrigeration 
experts were looking for better methods 
and practice in the treezing of fish. Their 
experiments and investigations demon-
strated that the ordinary .cold storage 
plant and freezer could, under the most 
favorable conditions, turn out only a fair 
quality of frozen fish. 
1-Ir. Phil Lett, in describing the differ-
ence between slow and quick-frozen fish 
·writes as follo'ws: 
The ordinary method, known as 
sharp freezing, is to transfer the heat 
from the fish by means o[ lowering 
the temperature of an insulated room 
to zero, Fahrenheit, or below. The 
heat is transferred mostly to the air 
of the room and thence to the refrig-
erating medium. Still air being such 
a poor conductor of heat, the freez-
ing proceeds very slowly. This slow 
freezing results in the formation of 
ice crystals in the juices of the fish 
which are large enough to rupture 
the cClls ·which contain these juices. 
This damage to the cell structure 
causes the fish to be subjected to a 
drying out process while in storage 
and during distribution. It also sub-
jects the flavor juices to the action oE 
the air, causing, in the case of fatty 
fishes, slight oxidation of the oil giv-
By WALTER R. SMITH 
ing a somewhat rancid or hitler taste 
to the fish \Yhen consumed. 
Systems Not Applicable 
Though quick-frozen fish were ac-
knowledged superior in quality to slow-
frozen fish, the difficulty of applying the 
known systems of quick-freezing to gen-
WALTER R SMITH 
eral commercial practice in the trade 
stood as a bar to the general use of quick-
frozen fish. The advent oE filleted fish 
as a big factor in the fresh fish trade pro-
vided the means for capitalizing some of 
the known methods of quick freezing fish 
as the fillet was an article that could be 
frozen just as economically by a quick-
freezing process as hy slow-freezing. 
Brine for Refrigeration 
All the quick-freezing systems pro-
posed in the past used bri11e as the re-
frigeration agent. The manner of using 
the brine can be divided roughly in two 
classes; first, where the fish was im-
mersed directly in the brine or the brine 
sprayed on the fish; and second, where 
the fish was incased in some sort of a 
mold, or can, and the mold either im-
mersed in brine or sprayed ·with brine. 
Direct Immersion 
Direct immersion in brine has certain 
disadvantages for freezing of fish. First, 
fish that have been frozen by direct im-
mersion cannot be glazed until the brine 
is washed off; second, a sodium brine 
must be used instead of calcium chloride 
brine due to the fact that calcium chlo-
ride brine is injurious to the fish ·when 
coming into ·direct contact with it; third, 
fish frozen by direct immersion are liable 
to become distorted and hard to handle 
and pack. 
Immersion Impractical for Fillets 
Direct immersion is impractical for usc 
in freezing fillets due to the penetration 
of brine on the cut surface of the fish. 
Indirect freezing allows the use of cal-
cium chloride brine whose freezing point 
is 60 bclo\v zero, allo\':ing much colder 
temperatures and more rapid freezing. It 
is the systems using indirect immersion 
in brine that have come to the front nnd 
are producing much of the quick frozen 
fish produced in the East. 
There arc three systems of quick-freez-
ing by indirect immersion now in use. 
They are operated by the following: At-
lantic Coast Fisheries Co., General I'oods 
Co., and Kolb~ Brothers. 
Atlantic Coast Fisheries System 
In the system used by the Atlantic 
Coast Fisheries Company, the fillets are 
placed by hand on metal plates which 
are attached to an endless chain con-
veyor traveling through a trough of cal~ 
cium chloride brine. The plates prac-
tically float on the brine and are equipped 
with a number of fins projecting down 
into the brine to insure rapid conduction 
and allo-w a greater surface to be ex-
posed to the cold brine. Six inches over 
the trough arc brine coils so that the 
ftllets on the plates freeze from above 
as well as through the plate. It takes 
about 40 minutes for each plate to make a 
circuit of the trough; \vhen they come out 
they are stone hard. 
General Food Co. System 
The General Food Company freeze 
their produce in the package in which 
lhey are to be sold. Though their ma-
chine is adaptable to any sort of freez-
ing, fillets, whole fish, etc., the product 
to be fr.ozen is fed into the, receiving end 
of the lower of bvo monel metal belts 
and passes into an insulated tunnel be-
tween the two belts. The pressure of 
the upper belt on the surface of thq 
product to be frozen is automatically 
controlled. Any article up to the height 
of the pulleys carrying the belts can be 
frozen. The width of the product is 
limited to the width _of the belts. ·while 
the product is going tl~rough the tunnel, 
calcium chloride brine is sprayed on the 
upper side of the top belt and the lower 
side of the bottom belt, giving lhe effect 
of a continuous can immersed in rapidly 
circulnted calcium chloride brine, ·which 
is normally kept at ·ahout 45 degs. Fahr. 
There is an automatic device to keep the 
brine from penetrating between the belts 
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and coming in contact with the product. 
The Kolbe Brothers system >vas fully 
described in a recent issue of California 
Fisheries. 
Plants Are Strictly Modern 
Both the Atlantic Coast Fish Com-
pany and the General Foods Company 
operate modern plants equipped with 
every device to speed up the handling of 
fish and insure it being handled in a sani-
tary manner. They are housed in modern 
buildings as different from our usual con-
ception of a fish plant as the ox cart from 
the automobile. 
In addition to the modern methods of 
taking care of their fish, ,each has a lab-
oratory which tests each lot of fish put 
through the plant, in addition to carry-
ing on research >YOrk. The chief of the 
laboratory has the power to condemn any 
lot of fish which does not test up to the 
standard they have ·set. 
The Kolbe Brothers have installed their 
system in the Quincy freezer in Boston. 
Other public cold storage plants have al-
ready expressed their intention of install-
ing some quick-freezing system in addi-
tion to their regular cold storage facili-
ties. 
Hold Patents ·or Pay Royalty 
While there are over eighty firms en-
gaged in producing fresh fillets in :rvfassa-
chusetts and New York, there are only 
a few in the business of producing quick 
frozen fillets; naturally the competition 
is much less than in the fresh fillet busi-
ness, and in all probability always will 
be less, Jar the company engaged in pro-
ducing frozen fillets, not only has to in-
sure a supply of fish by operating its own 
tra·v\'ler fleet, but must also have a con-
siderable investment in plant and refrig-
eration equipment. To this must be added 
the fact that there are only ·a limited num-
ber of ways by which quichArozen fish 
can be produced and a company planning 
to engage in this business must either 
hold patents on a quick freezing system 
or pay royalties for the use of a system. 
Frozen fillets at present cannot, compete 
with fresh fillets on a local market, as to 
the cost of cutting the fish must be added 
the cost of freezing; against this is the 
advantage of practically unlimited ship-
ping area and the facilities for holding 
of large surplus stocks from a time of 
abundance to a time of scarcity 
General Distribution Possible 
\Vhile the quick-frozen fillet is toclay's 
answer to the problem of obtaining na-
tional distribution of fishery products and 
canning surplus stocks, we must remem-
ber that this branch of the fishing indus-
try is in its infancy. 
It is true we have national distribution 
of fish now, but of only a fe\v species. 
\\Tith the great strides alrCady made in 
improved refrigeration methods it is not 
improbable that the future will sec fishery 
products as much a matter of everv dav 
food as meat, with distribution obiaine{I 
through chains of storage warehouses 
and freezers such as the meat packers 
now have. 
FROZEN SQUID AND SCALLOPS 
FROM JAPAN 
The Mutual Fish Company received 
from Japan by the Dollar Liner Presi-
dent Pierce, 70 cases of frozen shell squid 
and 100 cases scallops. Demand for the 
Scallops is growing, the ·Mutual Com-
pany having disposed of 350 cases thus 
far this season. The shell Squid of I a pan 
is a different variety from that found in 
California >vaters. 
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FROZEN AND CURED FISH 
STOCKS IN COLD' STORAGE 
United States: According to statistics 
collected by the Bureau of Agricultural 
Economics and published by the Bureau 
of Fisheries the cold storage holdings of 
frozen fish on February 15, 1929, totaled 
48,347,153 pounds, compared with 44,877-
2il pounds on the same date a year ag~, 
and the five-year average of 43,080,000 
pounds for February. This is an increase 
over a year ago of 8 per cent, and an in-
crease over the five-year average of 12 
per cent. The quantity of fish frozen dur-
ing the month ended February 15, 
amounted to 3,324,629 pounds. 
Comparison with normal holdings (five-
year average) of the more important spec-
ies, shows the following increases and de-
creases in percentage: 
Increases 
Buttcrfish . . . . . . . . . . . . . . . . . . . . . . . . . . 5 
Cod, haddock, hake, etc .............. 53 
Flounders .......................... 48 
Lake trout ..... ·. . . . . . . . . . . . . . . . . . . . . 8 
1vfackerel ....... , ... , , .. , , .... , , ... , 79 
Sablefish . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 
Scup ............................... 125 
Shellfish ... , , .. , .......... , ..... , , , .114 
Sn1elts . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4 
Squid . , ..... , ....... , ......... , , .. , 198 
Sturgeon and spoonbill cat ........... 28 
Vl/ealdish ........................... ZOO 
Whitefish ........................... 13 
\Vhiting . . . . . . . . . . . . . . . . . . . . . . . . . . . . 49 
Decreases 
Cisco (tullibee) .......... , .......... 60 
Croaker ............... , ... , , , . , , .. , . , 13. 
Halibut ............................ 36 
Sea herring . . . . . . . . . . . . . . . . . . . . . . . . 34 
Pike (Including pickerel, jacks and 
yellow jack) ..................... 73 
Shad and shad roe .................. 21 
Stocks of cured herring·in cold storage 
on February 15, 1929, amounted to 18-
897,121 pounds, compared with 14,679,029 
pounds for the ~ame date a year ago, and 
represents an mcrease of 29 per cent. 
Stocks of mild cured salmon amounted to 
3,240,579 pounds, compared with 5,275,499 
pounds for the same date a year ago and 
represents a decrease of 39 per cent. 
Canada: The report of the Canadian 
Department of Trade and Commerce 
shows that on February 1, fish stocks in 
Canada totaled 15,338,660 pounds of fresh 
frozen and 6,573,841 pounds of other fish 
in cold storag-e. Compared with the hold-
ings on February 1, last year, the hold-
ings of fresh frozen fish decreased 2 per 
cent, and when compared with the hold-
ings on January 1, 1929, they increased 
2.3 per cent. Other fish in cold storage 
increased 5 per cent over the same month 
last year, but decreased 9 per cent \vhen 
compared with last month. 
Stocks in cold storage consisted of 6,-
583,063 pounds of herring, 1,497 456 
pounds of halibut, 1,248,449 pounds of ~ad, 
4,703,902 pounds of salmon, 1,079,806 
pounds of haddock, 539,037 pounds of 
whitefish, 602,798 pounds of mackerel, and 
5, 657,990 pounds of all other varieties. 
During the month of January, 1,680,264 
pounds of fish \vere frozen, as compared 
>vith 3,286.263 pounds frozen during the 
month of December. 
INSTALLING FIVE-TON FREEZ-
ING PLANT 
The Van Camp Organizations are mak-
ing an improvement in the San Pedro 
plant which is designed to advance its 
sen-ice in the installation of a five-ton 
freezing system. 
CANADA HOLDS SCHOOL OF 
INSTRUCTION IN FISH 
FREEZING 
An example of how the Canadian goy_ 
ernment gives assistance to its fishing in~ 
dustry is sho-,vn in the action of the fish-
cries biological board inaugurating a 
course of instruction in fish freezing pro~ 
cesses. The board has begun on a six-
>veeks' course, at Halifax, N. S., in which 
government officials instruct a selected 
number of local fishermen in up-to-date 
methods of brine-freezing, following re-
sults of experiments conducted by the 
Board at various points. Classes also in-
clude instruction in preparation of pickled 
dried and boned fish, motor operation' 
elements of navigation, etc. It is ex:-
pccted that the course5 will be continued 
and elaborated as their value is more 
widely appreciated. 
----
FROZEN FISH MARKET IN 
SOUTH AMERICA 
Frozen fish from the Pacific CoaSt finds 
a market with comparative ease in South 
America, according to R. VI/. Bybee, man-
ager of the foreign department of the Me~ 
Cormick Steamship Company. He states 
that his line is providing refrigerator space 
on the vessels of the Pacific Argentine-
Brazil Line operating between Vancouver 
and South America. The service is now 
operated on a forty-day interval basis, 
which soon will be reduced to thirty-day 
interval. 
FROZEN AND CURED FISH 
STOCKS 
United States-On January 15, 1929, 
cold storage holdings of frozen fi'sh totaled 
62,388,828 pounds, compared with 53,921,-
434 pounds on the same date a year ago, 
and the five-year average of 53,738,000 
pounds for January. This is an increase 
over a year ago of 16 per cent, and an in-
crease over the five-year average of 16 
per cent. The quantity of fish frozen 
during the month ended January IS, 
amounted to 4,302,005 pounds. 
Comparison with normal holdings (five-
year average) of the more important 
species, shows the following increases 
and decreases in percentage: 
Increases \Vhiting ......• .-46 
Butterfish ...... 11 Decreases 
Cod, haddock, Cisco (tnllibee .. 72 
hake, etc ..... 133 Croaker . . . . . . . . 10 
Flounders ...... 51 Halibut ....... , 32 
Lake trout . . . . . 15 Sea herring .... 27 
?vfackercl ..... , 73 Pike (including 
Sable fish ....... 12 pickerel, jacks 
Scup .......... 96 & yellow jack) 79 
Shellfish ....... 114 Shad & shad roe 2 
Smelts ........ , 8 Sturgeon and 
Squid .......... 175 spoonbill cat.. 4 
YVeakfish ...... 165 YVhitefish ...... 23 
Stocks of cured herring in cold storage 
on January 15, 1929, amounted to 19,463,-
346 pounds, compared with 15,413,238 
pounds for the same date a year ago, and 
represents an increase of 26 per cent. 
Stocks of mild cured salmon amounted to 
4,203,641 pounds, compared \vith 6,970,511 
pounds for the same date a year ago and 
represents a decrease of 40 percent. 
THE COVER ILLUSTRATION 
The cover illustration is presc11ted 
through the courtesv of the Arthur An-
dersori Fish Co., Illc., of Astoria Ore-
gon, in furnishing the photo. ' 
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The Season's Sardine Catch at Monterey 
Breaks All Previous Records 
T RUE to early predictions the 1928-29 Sardine season in Monterey has set a new record, with fishermen 
bringing in catches reaching a total of 
238,312,090 _tJounds. Translated into tons, 
the figure H; 119,156.04. 
Some time ago it was pointed out in 
this magazine that the Sardine catch in 
:tvfonterey during the calendar year of 
1928 had set a new all-time mark. The 
period in question included the twelve 
months of 1928 .. It \vas largely for this 
reason that the belief that the season 
just closed, extending from the sixth of 
last August to the middle of lviarch, 
would shatter all former tonnage marks 
for lv!ontercy bay Sardine catches. 
Record-Breaking Season 
How great is the difference bebveen 
the marks of the season just closed and 
that of 1927-28 is apparent at once. In 
the earlier season the tonnage total, at 
that time a record, was only $97,450 tons. 
Approximately 1,300,000 cases of one 
pound oval tins were packed out of that 
catch. In the 1928-29 period the one 
pound oval case pack reached the high 
m,1rk of 1,401,016--a difference of over 
100,000 cases in favor of lhe season just 
closed. 
The Fishermen's Cut 
It is worth while pausing to consider 
the income received by the fishermen for 
their work. Basing calculations on the 
standard rate of $11 paid to crews for each 
ton of fish brought to the canneries, it 
is seen that :Monterey fishermen received 
for their efforts during the season a total 
of $1,310,716. In the 1927-28 season the 
men in the crews realized substantially 
less for their \vork. \Vith the rate still 
fi..\:ed at $11 per ton, they receive<! 
$1,071,950. 
Comparing Seasons 
In making these calculations it should 
be borne in mind that the season of 1927-
28 was longer than that just closed. In 
the earlier period fishing started with the 
beginning of July and went on, so far as 
figures show, to March 31 of the follow-
ing year. The record-breaking season 
now ended was shorter by about a month 
and· a half. 
It may also be recalled, in this connec-
tion, that legislation is now being ~m~­
sidered in Sacramento that seeks to lumt 
the season in lvfonterrv to six months. 
September the High Month 
The month of September, 1928, with a 
total Sardine catch of 49,869,120 pounds 
of fish reported, set the high mark for 
the season. August, with nearly 44,000,-
000 pounds, and February, 1929, with a 
little over 42,000,000, followed next in or-
der November was the slack month. In 
that period the figure dropped to 4,325,-
280 pounds. 
The record month of the 27-28 season 
\Yas February, when 55,087,150 pounds 
of Sardines were brought in to the can-
neries. September came next with 45,-
828,040. As was the case in the seaso~1 
just .dosed, the month of November, 1921, 
was the poorest. Only 1,900,785 pounds 
were recorded. 
By STAFF CORRESPONDENT 
Preparing for Fall Season 
At the present time Sardine canners 
on 1.fonterey bay are wasting no time 
preparing for the season that is to open 
next fall. lvfention has already been 
made in California Fisheries of the im-
provements now being carried out and 
those planned during the "off" season-
improvements that will find local fish 
packers even better equipped to handle 
their catches than has been the case be-
f-ore. 
Monthly Comparison of Seasons 
Following is a chart presenting month-
ly catch figures during the past t\vo 
seasons: 
Season 1928-29 
August .............. 43,931,300 po~,nds 
September ........... 49,869,120 
October ............. 34,140,325 
November . . . . . . . . . . . 4,325,280 
December. . . . . . . . . . . . 8,519,595 
January , , ....... , .. , 29,194,665 
February ............ 42,142,645 
1larch .............. 26,189,160 
Season 1927-28 
August .............. 21,742,859 po~,nds 
September ........... 45,828,040 
October ............. 13,259,389 
November . . . . . . . . . . . 1,900,785 " 
December ........... 13,640,570 " 
January ............. 19,519,310 
February ............ 55,087,150 " 
:March . . .. . . . .. .. . .. 5,892,215 
The figures quoted above are obtained 
through the courtesy of Ralph Classic, 
commissioner, and 1\'Iiss Esther Gilbert, 
member of the office staff, of the State 
Division of Fish and Game at Monterey. 
Extensive Improvements 
\Vhen the 1929-30 Sardine season opens 
in lvfonterey bay the San Xavier can-
nery will be equipped •with a new suction 
pump. This piece of equipment, repre-
senting a large investment, has been pat-
terned along absolutely new lines. 
Several 1veeks ago Frank Rader of the 
San Xavier company had the old fish 
hoist torn down to make room for the 
new equipment. Construction started im-. 
mediately on the new equipment. The 
suction line will handle fish in a much 
more efficient manner, and 1vith a con-
siderable increase in speed. 
The San Xavier is building a new re-
duction plant which will be odorless. 
These investments, at a considerable cost, 
will give the 1\.fonterey bay cannery one 
of the most modern and efficient plants 
on the coast. 
CANADIANS OBSERVING OIL 
TARIFF 
(Staff Correspondent) 
Canadian interests on the Pacific Coast 
arc following closely the move for an 
increased duty on foreign oils imported 
into the United States and, should the 
recommendations for a higher tariff be 
approved by Congress, these interests 
will, in all probability, erect a hydrogena-
tion plant at Victoria. Fisheries here 
arc particularly interested in Pilchard oiL 
OPENING OF THE SALMON 
SEASON AT MONTEREY 
Staff Correspondent 
Salmon season opened April 1 at Mon-
terey with a most promising catch. Ap-
proximately eight tons of fish, all in good 
condition, were brought in to local mar-
kets. Ideal weather prevailed-a marked 
contract to conditions at the start of the 
season a year ago. At that time boats 
were confined to the harbor for a num-
ber of days because of high winds and 
seas. 
The eight tons of Salmon caught this 
April represent a catch of exactly eight 
tons more fish than were caught on the 
opening day of the 1928 season. Ev:en 
1vhen the rough weather abated a year 
ago the fish were scarce for some time. 
Adamson Champion 
Reports along the waterfront indicated 
that John Adamson was the fisherman 
1vho won "high boat" honors for the 
opening day. He reached the A. Pala-
dini market about four in the afternoon. 
with 569 pounds of Salmon in his boat. 
A number of other fishermen were not 
far behind him. 
Salmon at the present time nm be-
tween eight to t\velve pounds each. The 
weight steadily increases during the sea-
son, as a rule. 
A. Paladini led the field on opening 
day with receipts of approximately 4300 
pounds. The Del Monte Fishing and 
Packing Company and Pacific Mutual 
both reported catches totaling 2,000 
pounds. 
A price of 15 cents a pound is being 
paid to fishermen for their Salmon. 
EVERETT PACKERS PLAN 
IMPROVEMENTS 
Final authorization is given by the 
Fishermen's Packing Corporation, Ever-
ett, \Vashington, for an extensive pro-
gram of additions, alterations and im-
provements to the Bayside plant of the 
firm, which will more than double its 
packing capacity by the time the Salmon 
fishing season opens next summer. The 
corporation, a co-operative, whose stock-
holders are pt1rse-seine boat owners only, 
took over the Everett plant of the Everett 
Packing Company last spring. 
AMENDING PURE. FOOD LAW 
An amendment to the pure food law 
providing that canned foods falling below 
a standa1'd of quality prescribed by the 
Secretary of Agriculture must be so la-
beled with a designation fixed by that 
official has received favorable report at 
the hands of the house committee. The 
conference committee of the National 
Canners Association endorsed the amend-
ments in its principle. 
CANADA DEVELOPING FISH 
MEAL TRADE 
Considerable attention has been given 
hy the Canadian trade .commissioners in 
Germany to the possibility of developing 
the fish meal trade of this Dominion \vith 
that country since the advent of the 
pilchard reduction plants on the west 
coast of Vancouver Island. 
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Monterey Breakwater Fight 
Carried· to Washington 
By STAFF CORRESPONDENT 
0 N THE 17TH of this month the City of 1Tonterey ivitl carry its fight for fe .. deral appropriation for 
a breakwater to the national capital. On 
that date a delegation from A.fonterey will 
appear before the Board of Army En-
gineers to make a presentation of its case 
-a presentation that will climax mouths, 
and even years, of work in bringing to 
the bay and to the harbor on its southern 
shore a protecting sea wall. 
Will Present Exhaustive Report 
U ndcr the able direction of R. IvL Dor-
ton, city manager of 1-fonterey, collection 
of data regarding harbor conditions has 
been going on for a long period. Several 
months ago the services of H. \V. Crozier, 
on~ of the ablest hydrographic engineers 
on the coast, were engaged in drawing 
up the exhaustive report that is to be laid 
before the army board. Both Crozier and 
Dorton, and perhaps a small group of 
other men ivho have closely followed the 
fight for federal aid in the big construc-
tion -project, will appear at the hearing 
in Vl ashington. 
Cannery' Men Contribute 
Sardine canneries of 1vionterey have 
played an important part in furthering the 
cause. These plants have contributed 
substantial funds to help defray the costs 
of preparing the report and making the 
necessary investigations. And the can-
neries will greatly profit by the construc-
tion of a breakwater in 1v!onterey bay. 
For the first time in history, should the 
sea wall be built, the 1viontercy fleet will 
be able to ride at anchor in a port that 
is absolutely safe. 
The proposed brealnvater, whose cost 
-would run into the neighborhood of $2,-
800,000, would be composed! of two arms 
reaching out from the bay shore and ap-
proaching toward an opening through 
which ships may pass. Inside will be 
am[)le room for the handling of many 
large sea going vessels. 
Many Reasons for Improvement 
the harbor should be improved. Behind 
1dontcrcy is a vast and fertile territory 
readily accessible to the sea-directly 
contributory to the 1Jontercy port. Grow-
ing steadily, it is pointed out that this 
area will develop still faster if the 1-fon-
tcrcy sea port is developed through a 
breakwater made possible through federal 
assistance. 
Surge conditions in the bay have al-
ways been bad and always will be bad 
to the end of time, or until a protecting 
·wall is built. Such is the consensus of 
opinion. These conditions make shipping 
somethi11g of a hazardous matter in the 
bay during certain times of the year, 
FOREIGN FISHERY TRADE 
Statistics used in the following were 
compiled and assembled from reports is-
suetl by the Bureau of Foreign and Do-
mestic Commerce. 
Exports-During November 1928, 16,-
923,673 pounds of domestic fishery prod-
ucts, valued at $2,176,471, where exported 
from the United States, compared with 
11,701,791 pounds, valued at $1,407,882, 
for the same month a year previous. 
This is an increase of 31 per cent in 
amount and .15 per cent in value. These 
exports consisted of 4,638,219 pounds of 
canned salmon, valued at $770,161; 6,-
2.12,034 pounds of canned sardines, valued 
at $504,595; 1,681,301 pound~ of other 
canned fish and shellfish, valued at $238,-
961; and 4,372,119 pounds of fresh and 
cured fish and other fish products, includ-
ing shellfish, valued at $662,7 54. 
The United Kingdom alone received 60 
per cent of the canned salmon, while the 
Philippine Islands received 30 per cent of 
the canned sardines. 
Imports-Imports during November 
1928, amounted to 37,617,466 pounds, 
valued at $4,068,330, as compared with 
52,690,110 pounds, valued at $4,748,884, for 
the same month a year ago. This repre-
sents a decrease of 29 per cent in amount 
and 14 per cent in value. These imports 
and frozen fish, valued at $969,887; 22,~ 
344,785 pounds of cured and canm:d fish 
valued at $2,217,846; and 2,767,824 pound~ 
of fresh and canned shellfish, valued at 
$880,597. 
The imports during November 1928, 
compared >vith those for the same month 
a year ago, show that fresh and frozen 
fish decreased 40 per cent in amount and 
28 per cent in value; cured and canned 
fish decreased 24 per cent in amount and 
20 per cent in value; and fresh and canned 
shellfish increased 16 per cent in amount 
and 29 per cent in value. 
Imports of fresh and frozen fish con~ 
sisted mainly C?f fresh-water fish and eels, 
tuna, and herrmg. Imports of cured and 
canned fish consi~ted principally of her~ 
ring, cod, sardines, 
FRANK VAN CAMP, Pres. 
The Van Camp SeaFood 
Company., Inc. 
Packers of 
That Famous 
"White Star Tuna" 
And Various Other California 
Sea Foods 
Home Office--Terminal Island, Cal. 
George K. Ogawa, Pres~ 
T oyo Fisheries 
PIONEER MACKEREL 
CANNER 
Also Packing 
Tuna, Sardines, and other California 
Seafoods 
Wilmington, Calif. 
The large and growing Monterey Sar-
dine trade is only one of the many rea-
sons, according to reports dra\vn up in 
behalf of a 1vf ontcrey breakwater, why 
I 
con sis ted of 12,504,857~=p~o~u~n~d;s~o~f~f~cc~'s~h~;;::::::::::::::::~~~:::::::;~ 
lF. E. Booth Compan;v S. CIAMINCINO, Pres. A. FARINA, Secy. 
Crab and Salmon Fishermen's 
Protective Association 
MEMBERSHIP OVER 250 BOAT OWNERS 
Directing the requirements of its membership 
Telephone Franklin 4989 Meigg7 s Wharf 
San Francisco 1 Calif. 
M. P. SUGLIAN, Secy. 
Fishermen's Cooperative Association 
MEMBERSHIP 65 PURSE-SEINERS 
Average 8 Men to Boat 
Correspondence invited relative "purchases of 
our members. Information gladly given. 
Municipal Fish Wharf--San Pedro7 Calif. 
Inc, 
packers of 
BOOTHS 
Crescent Brand Sardines 
Cannery at Monterey 
Head Office: 1 I 0 Market St., San Fran cisco 
H. YOKOZEKI. Secretary. 
Southern California 
Japanese Fishermen's Association 
WHOLESALE DEALERS 
Enterprising and without question loyal to the interestJ 
which it tends to serve 
Telephone 3595 Terminal Island, Calif. 
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Largest Fleet ln. Tuna Fishing History 
Assembled at Cape San Lucas 
T HE largest fleet in the history of Tuna fishing is _assemb_l~d at Cape 
- San Lucas, 1\'IexJco, wa1ttng for the 
run and the fun to begin The season 
opened very early last year and a num-
ber of boats started out this year far iu 
advance of the date the season ordinarily 
opens, ·which is very close around April 1. 
The Adventurer, fishing for the Van 
Camp Sea Foods Co came in Saturday, 
30th ult., with 75 tons of Y cllowfin, and 
two or three boats came in earlier 'vith 
light loads, ·but up to the time of this 
writing, April 1, it has been pretty much 
a game o( waiting for the fish to arrive. 
Last Year Early But Ragged 
Nothwithstanding the early opening, 
the season last year did not turn out good 
for the fishermen. The ·behavior of the 
elements determines the catch. Neither 
hait boats or purse-seiners can operate 
successfully when the \Yind blows, and 
last year it whistled a gale almost inces-
santly, during the entire season, so that 
the catch was very much smaller than it 
would have been under nonllal weather 
conditions. John E. Heston, who was 
on the ground last year, states that but 
for unfavorable weather the catch would 
ha\·e been above the average. He relates 
that out of an immense school of many 
thousand tons they were able to secure 
otliy about one thousand tons. An ex-
ceptional circumstance was that fish 
were caught far np the Gulf as far a.s 
Point Conception, but this year no Tuna 
have been seen in the gulf. 
Big Fleet on Scene of Action 
Last year the Tuna fleet numbered 
about 35 boats. This year there will be 
a greater number of fishing boats and 
about 20 tenders. The season now 
should be dra·wing on lo\vard actiYtty, 
and those best posted on fishing in 1T exi-
can waters express the opiilion that the 
season will be favorable and a good run 
'is confidently expected. April and 1\Tay 
are the two good months in these waters. 
June 1st the fishermen all want to come 
home to cope with the Bluefin. 
Canners' Source of Supply 
At this time the 1fexican waters con-
stitute a very important source of sup-
ply for the canners of Southern Califor-
nia. The total Yellowfin pack last year 
was about 800,000 cases, while that of 
1927 was over a million cases. The sup-
ply has been reasonably uniform for the 
past twelve years. 
Revolution Cuts No Figure 
The revolution which is on in ?o.l'exico 
is not at all likely to interfere with the 
fishing in Mexican waters. Boat opera-
tors here have fished through several 
revolutions without intel'ierence. 
May Have Discovered New Source 
of Supply 
The Coast Fishing Company is receiv-
ing its pro rata of Albacore imported 
from the Orient, but President Sam 
J-lornstein, of that company, emphatical-
ly a progressive among the cannerymen 
ami ever active and e1ert for developments 
has other fields in view and may have 
found a new source of supply of the 
much-wanted fish. The company's boat, 
H crmosa, one of the largest of the Tuna 
·fleet, was sent south recently on a scout-
ing voyage for Tuna and Albacore. .A 
cablegrmn from La Union Salvador. 
states that she is homeward bound loaded 
with Albacore. Information regarding 
\vhere it was picked up is awaited -..vith 
keen interest for it may prove to be a 
new source of supply. However, the re-
port may also prove erroneous as to the 
variety, which probably is the case. 
REPORT FOR THE YEAR 1928 
Exoorts: During the year 1928, 179,-
815,42.1 pounds of domestic fishery pro-
ducts, valuerl at $20,786,101, were exported 
from the United States, compared with 
159,027,507 pounds, valued at $18,.1--1.0,624, 
for 1927. This is an increase of 7 per cent 
in amount and 13 per cent in value, These 
'exports consisterl of 40,~51,505 pounds of 
Arrival of a Load of Tuna at the Cannery 
canned salmon, valued at $7,661,536; 80,-
253,474 poumls of canned sardines, valued 
at $6,522,711; 14,093,440 pounds of other 
canned fish and shellfish, valued at $1,950,-
394; and 35,517,004 pounds of fresh and 
cured fish and other ftsh products, includ-
ing shellf1sh, valued at $4,651,460. 
The United Kingdom alone received 75 
per cent of the canned salmon, while the 
11hilippine Islands, Dritish .l\lalaya, Neith-
erland East Indies, and all European 
countries received 66 per cent of the can-
ned sardines. 
Imports: Imports during 1928, amount-
ed to 37.1,876,263 pounds, valued at $38,-
556,325, as compared with 321,421,550 
pounds, valued at $35,428,176, for 1927. 
This represents an increase of 16 per cent 
in amount and 9 per cent in value. These 
imports consisted of 171,727,279 pounds 
of fresh and frozen fish, valued at $11,-
207,871; 171,937,984 pounds of cured and 
canned fish, valued at $18,271,.137; and 30,-
211,000 pounds of fresh and canned shell-
fish, valued at $9,077,117. 
The imports during 1928 compared with 
those for 1927 show that fresh and frozen 
fish increased 27 per cent in amount and 8 
per cent in value; cured and canned fish 
increased 7 per cent in amount and (} per 
cent in value and fresh and canned shell-
fish increased Hi per cent in amount and 
17 per cent in value. 
Imports of fresh and frozen fish con-
sisted mainly of freshwater fish and ells; 
herring and tuna. Imports of cured and 
canned fish consisted principally of cod, 
snrdines and herring, while imports of 
shellfish were principally crab meat, 
shrimp and lohster. 
CANNERY OFFICIAL SUPERIN-
TENDENT OF BOULDER DAM 
CONSTRUCTION 
Signal achievement runs in the Harper 
family. \Vord comes to George Harper 
pioneer Monterey canner, that his cousin, 
St. Clair 0. Harper has been appointed 
supcrintem!ent of construction of Boulder 
dam. 
The engineer who has been advanced 
to this hiP:h position was born on Mon-
terey peninsula. His parents, Mr. and 
1.frs. Thomas Harper, came directly from 
the Shetland Islands to Monterey in 1882. 
They were the first people to spend an 
entire \vinter in the little town of Pacific 
Grove, the immediate neighbor of 1Ion-
tcrey to the west. George Harper is one 
of the officials of the 11onterey Canning 
Company. 
Part of the Southern California Tuna Fishing Fleet Now in Mexican Waters For Opening of Yellowfin Season 
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"Goods of the Woods" 
E .. K .. WOOD LUMBER CO .. 
Wholesale and Retail Yard Main Office 
Telephone 21 Telephone Midland 3111 
San Pedro, California 4701 Santa Fe Ave. Los Angeles, Calif. 
WHOLESALE AND RETAIL 
Lumber, Mill Work, Sash and Doors 
-· 
- - I Harbor Boat Building Co. 
Builders of 
YACHTS AND COMMERCIAL BOATS 
Marine Ways 
Machine Shop 
Electric Shop 
Blacksmith Shop 
Hardware, Engines 
Repair Work 
of All Kinds 
Builders of Ice Boat Adventure, Powered With 
Union Diesel 300 h. p. 
FISHHARBOR Phone San Pedro 1415 Terminal Island, California 
Los ~ngeleG,_~~rbor I 
SAN PEDRO GROCERY AND 
SUPPLY CO. 
Wholesalers and Retailers of Imported and 
Domestic Groceries, Meats and Canned Goods 
Ship Supplies 
Telephone 13-18 Munidpnl Wholesale Fish Market Bldg. 
NICK POBOR, Prop. Snn Pedro, Cnllf. 
HARLA HIGH 
San Pedro and Wilmington I 
Successors to Harbor Motors Company 
I Passenger Speed 
Cars VVagons 
Remember, Most 
Fish Trucks Are Reos 
1614 South Pacific Avenue 
Telephone 1632 San Pedro, California 
~- C. J. HENDRY CO. 
I Marine Supplies 
OF ALL KINDS 
San Francisco San Pedro San Diego 
Distributors 
HERCULES 
OIL CO .. 
SAN DIEGO 
Marine Service Station 
FOOT OF BEACH STREET 
Complete Service 
to Fishing Boats 
Your Patronage Appreciated 
Unexcelled Facilities 
i 
I 
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Alaska Fisherman May Upset Theory 
Regarding the Run of Salmon 
' c 0 t\lES no-w a man from Smithers, 
I
t Alaska, named Alexander S. Millar, 
proclaiming the four-year-cycle re-
ganling the Sockeye Salmon, a fallacy 
that the run of that species can be rc-
:;tored to record F1gures of the past ancl 
;naintaincd in perpetuity. 
~!r. '!\{illar recently came from Alaska 
to Vancouver, B. C., to present to the Ca-
nadian government representatives the 
results o"f his cx:_peri.rnents and invest}ga-
tions together >Vllh tdeas and. suggesllm~s 
which may be valuable to all 111terestcd 111 
the future of the industry. 
When the Salmon Returns to Spawn 
According to a nnvspaper interview, 
)h. ?vlillar has been connected with the 
'fishing industry in Alaska for thirty yems 
and the greater part of that ti111e has been 
devoted to the study of Salmon in Ala~­
kan waters. One of the results of h1s 
research, lvir. lvfillar claims, is that he 
has found the four-year cycle theory re-
ganling the Sockeye Salmon, heretofore 
accepted, and still held by the United 
States -Bureau of Fisheries, is erroneous, 
the cycle, according to his findings, being 
seven and eight years. 
He also discovered that the cycle of the 
Humpback Salmon is six years, and not 
as oopularly supposed, two years, although 
the- large nms come on the cycles -which 
are credited -with being the return of the 
fish to its native waters, this contrary 
to actual fact. 
Fenced Out the Fish 
Ln an interview 1-lr. },1i!lar is quoted as 
saYing: 
1
' :tviy discoveries resulted from my dam-
ming of the little stream operating into 
Kakat Inlet, Alaska, in 1883, This stream 
had a normal Sockevc run of about 10,-
000 Salmon. I built- a fence across and 
uo fish could get up. The next year 1 once 
more prevented the fish oming up, and 
then on the third year the lndians began 
to complain and the chief told me that I 
mnst let so111c Salmon up. In order to pla-
cate him I employed him with a scoop 
net to lift some Sockeyes over the fence 
sn they could make their way into the 
litHe lake -where t.hev sp<nvned. He counted 
the fi::;h and they -numbered HiOO. The 
next vear I once more emplovcd him to 
lift ai1 equal number of Sod(cyes oyer 
the fence. All other fish were stopped. 
Surprising Results 
"Now the results of this system were 
most surprising. I expected that the fott_!"th 
Year after having first stopped the hsh 
~vould see the end of the runs. This was 
not so, for they came in as large num-
bers as before. It -was 11ot until the sev-
enth and eighth }'ears that there -was a 
falling off, corresponding to the block-
ing of the stream. That there was not a 
total cessation of fish first suggested to 
me that nature, in order to provide for 
the restocki1ig of the stream blocked by 
an ohstructioi1 sees to it that a certain 
number of flsh. a small perentagc, come 
hack on a cvcle of seven years, but the 
bulk come oi1 the eighth year cycle. 
The Eighth Year 
"In anv event, the eighth and ninth 
years, corresponding to the cycle where 
I had ~topped the fi~h without letting any 
through to the lake, \\'C.TC very poor ones, 
hut there were enough to employ the 1 n-
dian to lift the usual number over. Then 
came the eighth year from the season 
when the chief had lifted over the 1600. 
Instead of the normal mimber of 10,000 
that had been a good year in the past 
there were 35,000. The Humpbacks con-
tinued to come for six: year~, but at the 
end of that time they fell off entirely 
:md did not come back, for none had been 
lifted over the ience. The surprising thing 
and the convincing argument was, how-
ever, in the fact that the stream continued 
to produce 35,000 Sockeyes, corresponding-
to the work of the chief in his annual task 
uf lifting the fish over the fcuce." 
Other E"periments 
It is related that Mr. 1-li1lar tried the 
experiment with other streams in South-
east Ab.ska in the succeeding years with 
similar results, until finally the Fishery 
Commission stopped him fencing the small 
streams. But in every instance where he 
-was permitted to carry out his ideas 
the re:;ults were ~imilar to tho~e at Na-
kat Inlet; the number of Sockeves in the 
stream from the eighth years -multiplied 
300 per cent. 
Spawning Areas Limited 
~\Tr. :\tillar is further quoted in explana-
tion as saying: 
"Any spawning lake can only accom-
modate so many fish. The grounds where 
the fish lay their egg~ is limited and the 
Sockeyes arc the ilrst to deposit their 
spm-.;n. The other species of Salmon fol-
low, and they in spa-wning destroy mil-
lions of Sockeye eggs. Then, ton, Salmon 
Trout and other species of fresh water 
fish prey on the eggs and fry, destroying 
count1e..;s numbers. In the streams fenced 
all flsh were prevented from getting up 
to the lakes and Sockeye alone were lifted 
uyer the obstruction by the 111Cliaus." 
Bureau of Fisheries Experiments 
The latest bulletin issued by the Unit-
ed States Bureau of J:isheries, -which has 
just come to hand, has this to say regard-
ing the latest experiments with Sockeye: 
"Returns from experiments with Sock-
eye Salmon indicate that the age at ·-which 
these fish reach maturity is determined by 
heredity; that is, fish whose parents had 
spawned in their fourth year \vill mature 
predominantly in their fourth year, where-
as 5-ycar-old parents produce a predom-
inance of fifth-year spawners. The data 
concerning this question arc as yet too 
meager to he considered as conclusive. 
Additional information is to be expected 
from iuture returns from experiments now 
in progress. 
"Observations on the returns from Sa1-
111011-marking experiments conducted on 
the Columbia River have been continued 
hy H. D, Holmes. Approximately 600 ma-' 
lure Salmon ·which had been marked 
when they were liberated from the hatch-
cries· as fmgerlings, \verc recovered when 
thev returned to the Columbia River to 
srHt~Yll. Approximately 450 Chinook Sal-
mon have now been recovered from a 
marking of 100,000 fmgerlings liberated 
at the Big '''hitc Salmon River Hatchery 
during the spring of 1923. This is the 
g:reatesL I!ttlllb,er. recovered from an e.xpc-
nment \;'llh, Chmook Salmon. In cxperi-
n.lents w_1th Sockeye _Salmon, ho\vever, ten 
hlliCs tins number ot mature fish were re-
CO\'l'red, hut the renson for the difier-
encc in survival in the' two species re-
mains undiscovered." 
From the~e late ?nlcial reports it may 
be seen that there IS ample room to em-
hracc .Mr. 11 illar's contention. 
The Millar Theory 
The _basis. of the theory ndvanced by 
J-Ir. JviJ!lar IS that the best hatchery in 
the world can not be as efficient in the 
propagation of fish as Nature. He would 
:;hut off streams feeding rivers emptying 
mto the ocean by a fence, through which 
n;J fish could penetrate, and then would 
(hpnet Sockeye Salmon over the barrier 
to the spawning grounds. \Vith the waterS 
cleared of all species of flsh that prey 
o;t the ;;pawu and fry, he asserts that in 
~1ght years .1 stream can be restored to 
1ts former and natural poduttivity. 
Fraser River Gives Evidence 
The . Ca!1adian Fisherman, discussing 
\l.r. l\Illl_ar s_thcory,_ checks on the Fraser 
.h.1ver With 1ntcrestmg result. It says: 
"The }'ear 1913 not only saw the great-
est slaughter of fish by nets, but it was 
the year when the Fraser River was 
hlocke~ <tt Hyll's Gate by hundreds of 
to;1s ol _rock l_;om the construction opcr-
atmns ot the Canadian Xorthcrn Rai\wav 
This blocking of the river is rc~anied 
as the wnr~t hlow the British Columbia-
Saln~on fishing indu;:;try ever received. If 
the tour-.Yl'ar cycle was dependable, then 
the yefll' 1917 would have seen the low 
ehh ~·t Sockeye 1-ishing on the Fraser. 
H~1t 11_1 1917 in British Columbia and in 
\-\ashmgton water;:; there were 535,152 
cases _packed. The eight-year period fro111 
the l11g rn.ck shde, however, witnessed the 
lowe:>! pnmt of production from the Fra-
ser Rwer, f(_lr in 1921 a total of onlv 137-
900. cases nf Sockeye were pack~cd, ~r 
wl11cl~ the British Columbia canneries 
contnlmted hut 35,900. 
''Since 1921 the figures have more or 
less corresponded w!th the runs of eight 
years before. It wlll be interesting to 
\~:<tch the catch fo_r 1929 ?f the Fraser 
h.n'er Sockeye and 1f there IS a falling off 
compa:able to t.he low reconl' of 1921. 
..'\~r. llltllar :\·ill fairly well have established 
h_Js contentwn that the Sockeye cycle is 
etght, years and not four, for 1929 will be 
the Sixteenth .;rear-or two complete eight-
year cyclcs-;-trom the blocking of the Fra-
ser R1vcr m 1913. 
:'i\nd if early evidences point to his 
hcmg correc~ in his theory it might be 
tlw part of Wisdom on the part of the gov-
ernment to fence ofT one or two of the 
Salmnn streams emptying into the Fraser 
and try ou.t his further .suggestions for 
the restocking of the river." 
'~7 hcthcr of not the claims of Mr. :Mil-
lar he proved corr7ct, it would appear 
\YC all ar~ on tl~e htgh road to discovery 
of e:;ceecimgly mteresting knowledge re-
g-anlmg the Salmon family bearing direct-
ly L:n. the all-important phase of pro-
ductlvtty. 
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SACK EVERYTHING! 
(\¥.·E. in Fishing News, Aberdeen, Scotland) 
"Sack the Fishery Board because they cannot pro-
tect spawning beds:" . 
"Sack the Government because they cannot com-
pel Russians to buy Scottish salt hcrrii1gs." 
''Offer a reward for every tail of a ·whale, or a seal, 
or an otter, or every head of a seagull, because thc:se 
kill our fish." 
Or, if any progress appears in the shape of large fish-
ing vessels that can fend out into the farther fishing 
grounds and fill our markets with fish, ilavc nothing 
to do with them. Let us return again to small doings, 
and old-fashioned thoughts, and means, and ways, and 
close all the doors and ·windows on any knmvledge or 
any light beyond what was believed and held to be the 
truth at one time, or "Sack the lot," as old Fisher used 
to say. 
But we cannot get back if \Ve were ever so willing, 
for already the Icelanders have a fine trawling fleet of 
their own, and the Shctlanders are organizing to fol-
low suit, and the l\foray Firth men are adding to their 
own seine net fleet, and in spite of a thousand crans 
of herrings dumped at Budde, herrings are. still selling 
at Aberdeen for kippering at one pound per box for 
trawled herring, and ten shillings for drift, and the Ger-
mans are still making progress with more processes of 
cooking herrings in order that as a nation they may be 
able to eat yet more fish. You may be able to put 
the Fishery Board to yet more useful work, and to 
get more and better experts on their personnel, but you 
will never be able to make haddocks, cod or eYen plaisc 
spawn in "beds." And you might even be able to get 
a Socialist Governmcnt-01a black clog for a white mon-
key"-but even then the Russian may prefer to· gt;t his 
salt herrings via Norway or Germany, and you come to 
realize that a good man can grace any kind of politics, 
and a bad man or a senseless man disgrace himself and 
everything else. 
But will you be able to tie these fishermen themselves 
down into the portions they went protected, and into 
the kind of gear they advocate today. I trow not. You 
will certainly find J\Toray Firth men and boats as far 
north as the Arctic, and as far south as the Channel, in 
search of fish, and the Clyde-ah, the Clyde-famed the 
\vhole planet over for speed and progress. \Viii you 
he able to tie even a Clvclc fisherman to the Clvde? 
But maybe they want th~sc things as their \·ery -own 
perquisites, with a free exploitation of all the seas in 
addition. They can't have that-can thev? \Viii even 
the CommuniSts give them that? -
MILL OF JUSTICE NEEDS FIXIN' 
It is reported from V/ashington that President IIoover 
entertains ideas which may be fairly interpreted to the 
effect that the machinery of the J\Jill of Justice has 
broken down. The product of the mill in the Southern 
California Sardine cases brought to his attention should 
have the effect of strengthening his belief. The Spec-
tacle of the blindfolded goddess with the balances fac-
ing two ways at the same time or two figures back to 
back is not an inspiring picture. Of course it is under-
stood that Judges may differ in their views and do 
differ in their Yicws but the law shoi.1ld present but one 
view and that so plain as to present that view to all 
Judges. 
C-O-TWO 
ELIMINATE 
FIRE MENACE 
Any Gasoline or Oil Fire 
Smothered in Five Seconds 
Aslc any Boat Shop, Insurance Agency 
or Write Your Nearest Dealer. 
The c .. O-Two Fire 
Equipment Co .. 
1226 So. San Pedro St. 
Los Angeles 
CLEM STOSE 
2nd and C Sts. 
San Diego 
ETS. HOKIN & GALVAN 
San Francisco and Wilmington 
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Greater Size, Speed and Utility, Feature 
Fishing Craft Construction 
BOAT CONSTRUCTION is keeping pace with progress in other divis-ions of the fishing industry. Ne\\· 
construction is marked by greater size, 
increased speed and wider utility. 
'J'he Campbell 1lachine Curnpany at 
San Diego has under construction three 
uc\Y Tuna fishing schonn!.'rs ·which will 
take place in the li.rst line ui the Cali-
iornia fishing fleet. LllliJhcr was recently 
received for these vessels. Timber for 
keels and keelsons is in four fair-sized 
•'Oregon tuothpicks"-two 18x22 inches 
Jn· 196 feet in length and two 16x22 
i1~chcs by 196 feet long-all dear Oregon 
p!11C. 
One nf the schooners is being built for 
Capt. :1.fanucl H. Freitas, owner of the 
Del Monte. It v;il! he 120 fCet in length, 
27-foot beam and 9;;_; feet draft. lt is 
to he powered with a 400 H.P., 6-Cyl. 
Union Die;.:;cl direct reversing marine enH 
gine anci' a ~5 H.P. 3-Cyl. Union Diesel 
stationarY engine direct connected to a 
.10-1\:.\V. -\V estinghnnse electric generator 
for electric power for motor driven aux-
iliary eqitipmcnt, such as anchor "\Vind-
lass, cargo winch (both manufacturcfl by 
the Camphells)· bait and bilge pumps and 
amlllonia cnmpres::;or for refrig"cratin!; 
system which is to be a 5-8 ton Y nrk 
svstem. This boat wilt be called the 
1\avig"atnr. 
- Dupllcate for Madina 
A duplicnte of thi.'i vessel is being· built 
for Joaquin i\fadina & Co. A feature in 
connection with these boats is the cxten-
si\'e usc of electrical pmver. The electric 
drive for auxiliaries is a new feature for 
tnna boats. 
Another Boat For Monise 
The third vessel under construction hy 
the ·Campbell 1·1 achine company is for 
Joe C. and :.:\lathe\\' 1{onise and \vill enter 
the service of the Van Camp Sea Food 
Co. Inc. It ·will he 117 feet long by 25 
feet beam and 8-6 draft. It is to be pow-
1 
ered with a 7-cvlinder 330 1-l.P. Union 
· Diesel direct re-vCrsing marine engine, and 
·: a 27 I-J.P. 2-cdinder Union Diesel direct 
connected to- a 22 K\V. \Vestinghouse 
j 
generator fnr electric power for auxiliary 
units the same as the sister vessels. All 
: three are expected to he completed hy 
·, July 1. Larger Crane Needed 
f Tn convev <111 idea of the size L1f these ! ,·essels amf their equipment it may he 
i 
l 
1 
! 
stated that no crane hoist in San Diego 
is of sufficient size to handle the engines 
and hoist tht.:m into the "bulls. The en-
gines weigh approximately 35 tons and 
the hulls will he towed to San Pedro and 
the eng-ines placed at the Craig Ship-
yanls. 
First in Refrigeration 
George E. Campbell of the Campbell 
:\lachine Company expresses the belief 
that they installed the first refrigeration 
system in a Tuna fishing schooller oper-
ating in Southern California waters. This 
\\·as a 5-8 ton York system in the D. S. 
_-\tlantic, 1-L 0. Medina, owner. This 
first York system proved so entirely satis-
factory that they have aUopted the York 
as standard equipment on vessels con-
structed by them. 
They have installed York systems in 
the following Tuna fishing schooners: 
Atlantic, 5-8 ton; Olympia, 4 ton; 1·Iar-
iner, 5-8 ton; St. ·veronica, 5-8 ton; Cali-
fornia, 3-8 ton; and in addition have un-
der contract systems for the three ne\Y 
\·essels now under construction. 
Another Fine Boat 
Another fine boat is being built for 
Charles Landers and Lawrence Oliver 
uf San Diego. Both men know what they 
want in a boat and will see that they 
get it. The new boat will be powered 
with a 250 I-LP. Atlas-Imperial direct 
reversible Diesel, while an Atlas auxili-
ary will drive an 18 K\:V. generatoe from 
wl1ich power will he ,;upplicd to deck 
machinerv and a Lipman "4H)'' icc 
machine.-
New AU-around Fisher 
A new, all-around combination f1shinp: 
craft has been designed by Anton Cosu-
lich, of Bellingham, \Vashington, and 
construction \vill be engineered hy 
Charles I. Houghton who is credited with 
being responsible for the development 
of the Southern California fleet of long 
radiu.->, high seas ftshing craft. The Pat-
ricia, built by him some }'ears wro intro-
ducerl the big boat idea ·which is still 
developing. 
A Four-way Boat 
The new all-purpose boat combines the 
characteristics of a seagoing tug, purse 
seiner, offshore bait bnat and sardine 
fisherman. The idea is to evolve a type 
that will meet the requirements of any 
branch of the fishing industry. 
Specifications haye been distributed to 
builders for bids. 
The com!Jin<:ttion boat will he 85 feet 
i11 length and will ha\'e a 300-horsepower 
direct-reversible Diesel engine, ·with 
Diesel-electric auxiliary power; electric 
towing engine, when she is used as a 
tug or temler; bait tanks so designed as 
to be easilv removed when a turntable is 
to be inst~~lled for purse-seiniHM; outrig-
gers for bait fishing; and a cruising radius 
of 3500 miles. 
Alaska Cannery Tenders 
A number of new boats are being built 
in the Pugd Sound shipyards for Alaska 
Canners. 
The N urthwestern Fisheries company 
is· building three tenders, and the Shcp-
anl Point Packing company, the !1mcl 
Packing company, Libby, McNeill & 
Libhy, P. E. Harris & Co., and lhe Pio-
neer Sea Foods Company, one each. 
More Equipment for L. M. & L. 
The Lake \Vashington shipyards arc 
building a 65-16 tender, five scows and a 
pile driver for Libby, McNeil & Libby. 
Besides this their construction prog-ram 
this year includes 15 new Bristol Bay gill-
net boats, built by John Riswick at As-
toria, Ore., anrl shipped to Seattle to go 
north on the Libby steamers. 
Luis M. Salazar 
SHIP BROKER 
Unsurpassed Service 
to 
306 
Fishing Boats 
Municipal Pier 
San Diego 
Main 1225 
Bldg. 
Hull of One of the Latest. Models in Fishery Craft Under Construction 
at the Yard:; of the Cilmpbell Machine Co., San Diego 
Swinging a Union Diesel Into a Hull at the Campbell Machine Co.'s 
Yard in San Diego 
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Mexican Government Places Ban 
on Purse .. seine Fishing 
STAFF CORRESPONDENT 
,_,- l-IE .:\TEXICAX Fish Comrnis:>ion 
..l for Lo:ver Ca}iforuia is getting ready 
for stnct cnrorccnlcnt of the new 
$26.54 per ton tariff rate approved recent-
ly hy the l\lexic::tll :Pederal Govcrnlllcnt 
on fresh fish of all kinds, operators of 
Tuna fleets han· been advised. fn e!Tcct, 
the 1Jexican Fish Commission will han; 
inspectors at the Cape to oversee the 
loading of tenders plying between C:1pc 
San Lucas and San 1-1cdro and Snn Diego, 
and it is further learned officially that the 
Mexican patrol boats will be active iu 
checking up the loads of these tenders 
and fishing boats hauling their own 
catches, besides the weighing of prod-
ucts arriving at San Pedro and Sa11 
Diego by 1viexican Fish Office inspectors. 
In other words, as a high Mexican official 
pointed out, it is the desire of the ?vlexi-
can Government to collect the new $26.54 
per ton rate on full weights of boats, on 
a triple check; and if this is done, the 
1Jexican .Government will be able to in-
crease its revenue and !llight, in the next 
Turtle Bay Season, next August, still re-
duce the duty rates on fish products, can-
nery fish especially. It is the expecta-
tion of the Mexican Government-this 
same official pointed out, that in this they 
will have the full· cooperation of boat 
mvners, tender captains and the Southern 
California canneries, as ultimately they 
a!! would like to sec a further reduction 
in the tariff rate on ?It exican fish. 
Drastic Action in Violations 
On the other hand, the 1-Iexican Gov-
ernment, officials said, expects to take 
drastic action against any violators of its 
la>vs. If at any time a permissionaire 
sending boats to 1dexico under his license 
tries tO evade payment of duty on any 
boat under his license, the latter will he 
revoked, fines will be imposed and the 
permissionaire will lose his own license 
and the bonds put up to guarantee ful-
fillment of his contract with the 1vicxican 
Government. 
Purse-seiners Barred 
Strict orders have been issued to the 
effect -that operation of purseiners m 
tv[exican waters is prohibited. It is 
pointed out that the purse-seiners engaged 
in the fishing of Barracuda and other fresh 
lllarkct fish destroys large quantities of 
endcrsized fish. 
Tuna Fishers Excepted for Season 
As a concession, however, the 1Icxican 
Pish Commission, and only [or the pres-
ent Cape San Lucas season has acceded 
to petitions filed, and will permit pur-
seiners engaged now or that arc to en-
gage in fishing of Tuna at Cape San 
Lucas between now and the end of sea-
son. Personal investigations hy 1J r. 
Sepulveda, the :Mexican Fish Commis-
sioner ior Lower Califomia are being; 
conducted, to ascertain whether or not 
the prohibition in the use of purse-seiners 
should also extend to Tuna caught at the 
Cape in future seasons, or if this variety 
uf fi:-h should be excepted. 
Reasons for Concession 
The concession for the present Cape 
San Lucas season >vas granted in view 
ni the fact that canneries in Southern 
California had already completed ar-
rangements for the tendering of fish 
caught this season by purseiners; had al-
ready contracted the tenders that were 
to haul fish caught by purseiners and 
otherwise figured to carry out fishing 
operations as heretofore, prior to arrival 
of the orders from Mexico City prohibit-
ing purse-seining in Mexico. 
Totuava Season Extended 
Official report has been received that 
the 1dexican government has acted fav-
orably on the petition of fishermen for 
the extension of the season for fishing 
Totuava in the Gulf of California. Utt-
der the regulation» the closing date is 
March 15, but the extension of six tv 
clays carries it to May 15, which is th~ 
beginning of the warm weather on the 
desert and the end of the refrigerator 
truck service. The extension is very wel-
come to San Pedro and San Diego dealers 
for two reasons. First, it is one of the 
A Stretch of Good Mexican Road on 
\Vhich the Tatuava Refrigerator 
Trucks Are Given Severe Test 
finest fishes to be found any-where, an(! 
second, it is a dependable source· of Sltp-
ply_. filling in \\'hen other sources fail. 
HALIBUT FISHERIES, 1928 
During the halibut season of 1928 
(February 15 ~o November 15), 55,930,992 
pounds of hahhut were landed at variot15 
north Pacific ports. Compared with the 
lands ior the season 1927, this is a de-
crease of 1 per cent. The landings at 
F'rince Rupert, British Columbia, ac-
counted for 30,701,897 pounds, or 55 per 
cent of the total; Seattle, 13,734 395 
pounds, nr 25 per cent; ports of Ala~ka, 
9,62.1,700 pounds, or 17 per cent; and 
Vancouver and Victori-a, British Colum-
bia, the remainder, or about .1 per cent. 
THE 
AMERICAN 
FISHERIES I 
COMPANY 
Complete wholesalers 
and distributors of 
Western Sea Foods 
The best by test 
In business to satisfy your 
every fresh fish requirement 
Municipal Fish Wharf 
San Pedro, California 
Truddng Tatuava From Gulf o-f California Across the Desert to San Diego and San Perlm 
-Courtesy State Div. of Fish and Game. 
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Establishment of Exclusive Retail Markets 
Solution of Demand Problem 
"The people should eat more Fish!" 
Granted, but how are you going to 
bring it aLout? 
Then the well meaning soul goes. on to 
prattle about sanitation and salesmanship 
and better methods, and cook books and 
other things too numerous to mention to 
be pre~chcd and practiced to bring fish 
into its own. \\Thile not all bunk, most 
are rna ttcrs-of-course-supcrficiali ties. 
To work a revolution it is necessar~y to 
get down to fundatllcntals. 
How mt1ch business do you imagine 
would be done in meats if handled as a 
rag-tag, tail-end adjunct to a first dass 
Jish market? 
An Accommodation Business 
The principal reasons for the small con-
sumption of fish is that it usually comes 
from a market where it is of secondary 
importance-the meat market. Few, if 
any, meat markets v..ant to handle fish, 
hut it is in a manner wished on them for 
accommodation. Consequently it rarely 
receives the careful attention and scrupu-
lous care that the merchandising of fish 
positively demands. The busine% must 
be given first thought in all its ramifica-
tions. 
Establish Exclusive Fish Stores 
The remedy is to promote the estab-
lishment of exclusive fish stores or de-
partments given exclusively to fish. Such 
a revolution can come only through the 
combined efforts of the various groups 
composing the fisheries industry and 
through a campaign of education of the 
public to an understanding that fish is 
otic of the great life-sustaining and health-
retaining foods and should comprise a 
corresponding percentage of the daily 
menu. And further, the taste must be 
educated so as to create demand through 
desire. 
In the fish industry ·we are concerned 
with five different groups of people, name-
1}~ the consumer, the retailer, the \vhole-
saler, the vessel owner and the fisherman. 
Consumer the Market 
The consumer is the market, the source 
of revenue that supplies the entire fish in-
dustry with finances, and finances con-
stitute the heart of all mercantile opera-
tions. It then becomes apparent that the 
consumer is the infant to be petted, edu-
cated and developed into a \Vell strong 
and powerful adult, and such an adult 
represents to the fish industry sales. vol-
ume and increased profits. 
Markets What We Make Them 
Our markets arc what we make them 
and no one is to blame for the snmll con-
sumption of fish in this country but the 
retailer, the wholesaler, the vessel owner 
and the fisherman. Especially is this true 
of the Pacific Coast where practically nn 
effort has been made to educate the pub-
lic to the economic and healthful habit 
of putting sea food oftener on, the daily 
hill of fare. There is 110 food commodity 
on the market tocla-v that acl\'ances so 
many sound and logical reasons for con-
sumption as does fresh fish, and yet llt) 
concerted action ha::; ever been taken tn 
acquaint the public with these facts. 
Somebody has been running in a rut and 
playing mut 
The fisherman is a part of this great 
industry and usually is responsible to the 
vessel owner, and if he does not handle 
his fish properly he is easily instructed by 
rejecting his offerings •and telling him 
why. 
Apply Business Principles 
In brief, there is a need for strict ad-
herence to good business principles, co-
operation by all in the industry. Unless 
there is some code of mutual understand-
ing between all those engaged in the in-
dustry improvement in conditions in the 
future will he at the rate of improvement 
in the past. 
\\'hy camwt there be a Pacific Coast 
Association to which all the fresh, smoked, 
dried and salted fish interests be allied, 
managed by men that arc representative 
in the industry? 
\Vhen under;;tanding t~kes the place of 
dickering and bickering and when equita-
ble transactions take the place of destruc-
tive business practices, there will come 
to the industry fhe prosperity that proper-
ly belongs to it. 
\Vhcn the public is told the truth about 
fresh fish in a manner that is convincing, 
\vhcn action takes the place of procras-
tination, and when the fresh fish inter-
ests as a whole change their practices and 
stand up on their merits and the business 
of retailing fish is done by men who 
know how to handle products of the sea 
then will the business command prestige 
and the industry come into its O\Vll. 
SACRAMENTO EXPECTS 
BANNER YEAR 
A. Meredith 
\Ve arc, at the present time, getting 
considerable Shad, Catfish and a few 
Salmon. The season opened last week 
and if the present weather conditions 
continue we expect to have considerable 
to offer very soon. The prices are rather 
high, owing to the scarcity of other fish. 
\Ne have started out this year with 
three months of the biggest business that 
we have ever had, and if \Ve can get a 
good supply of fish from our river, we 
believe we will have a banner vcar. 
The prices on the river by thC Fisher-
men's Union is 25c for salmon, 1Sc for 
catfish, 25c for striped bass. This is a 
very high price, but we have nothing to 
do but pay it. 
\Ve do not expect a big run of salmon 
on the river this vear on account of the 
very low stage of the river. \Ve have 
only about six feet by the government 
gauge at the present time where in the 
past we have always had eighteen to 
twentv-fn·e feet. Under these conditions 
we h~lieve it is going to make all river 
fish Ycrv scarce. 
At tile present time we arc having a 
hattie in the legislature regarding sal-
mon. 1-Ir. Scholfield of the Fish and 
Game Committee is trying to hm•e a law 
passed prohibiting the fishing of salmon 
on what is called the inside, irom May 
l.S to October JO. The feeling here is 
that we have already ample closed season 
tn protect our Salmon here on the Sac-
ramento River. 
"EAT MORE FISH" CAMPAIGN 
LAUNCHED IN ENGLAND 
A national fish advertising campaign 
has just been launched in England by the 
British Trawlers Federation, supported 
by the Fishing V esse! Owners' Associa-
tions and other organizations. 
In addition to being identified with the 
National Fish Advertising Campaign, the 
North-East Coast Fishing Vessel Owners' 
Association have secured a large stand 
at the huge Exhibition at Newcastle-on-
Tyne, which is expected to be formally 
opened by H.R.H. the Prince of \Vales 
on May 14. At the stand it is intended to 
attractively display fresh fish landed from 
the North Shields trawlers, and attend-
ants will impress upon interested visitors 
the benefits accruing from an extension 
of the inclusion of fish in the national 
food diet. 
THE NEWS FROM SANTA CRUZ 
Almost Lost His Launch 
Agostino Oliveri came ncar losing his 
launch recently. As it was being hoisted 
by the davit a rope broke and the boat 
fell to the bay. Luckily it was only three 
feet from the water and landed right side 
up unharmed. Oliveri's launch has a 
heavier hull that most of its class and, 
though only eight-horse power, can out 
distance many ten-horse power craft. 
Injured in Accident 
\Villiam Johnson, who owns a squad-
ron of speed boats, barges, out boards, 
and skiffs, and sponsors deep sea fishing 
trips, is on shore leave with a broken 
arm. The accident occurred while he was 
lowering a boat. Jack Giblen, who was 
aiding him, was also bruised up some. 
Mrs. Vicorina Ghio 
1'fost of the Santa Cruz fishermen laid 
off VVednesday, 1farch 20, to attend the 
funeral of 1'virs. Vicorina Ghio. The de-
ceased was the wife of Steffano Ghio and 
was the mother of seven sons, all of 
'vhom are fishermen or engaged in some 
branch of the fishing industry. Cottardo 
and Malia Stagnaro of the Stagnaro Fish 
Company are nephews. Flags were low-
ered at half mast for three days on the 
launches "North America" and and 
"Caterina Ghio." 
Ef-fish-ency Report 
Paul Hilt, who hauls fish frorn Santa 
Cruz to the San Joaquin valley, has a 
new Chevrolet truck, a size larger than 
his former one. On the old Chevrolet 
purchased two years ago he kept track 
of all expenses-gas, oil, repait·s, first 
cost. depreciation. I-Ie ran it 62,000 miles 
in the two years at a total cost of 3-1/180 
cents per mile. The Chevrolet company 
i~ using his record in their advertising. 
FISH BY AIRPLANE FROM SANTA 
CRUZ TO SAN JOAQUIN VALLEY 
The C. Stag-naro Fish Company \vas 
approached reCently by a representative 
of the United States Airway Company 
with a proposition to deliver Santa Cruz 
fish to San Joaquin valley points by air-
plane. 
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The California Fisheries 
An Independent Journal of the Fishing Industry of the 
American West Coast 
M. W. ELEY, Publisher HAL S. SWENSON, Editor 
Subscription rate $3.50 per annum in the United States and Insular 
posser.nions. in Canndn and Mexico, $4.25. 
FISH TRADE OF THE FUTURE 
The prol)Iem of transporting fresh fish any desired 
distance appears to have been dc!initely solved h.Y the 
freezing process. 'rhc expc.:riment of bringing :-\lbacore 
from the Orient is pro\·ing an unqualified success. There 
is no division of opinion on the point amongst the pack-
ers -\\'ho are rccci\·ing fortnightly shipments. This opens 
up Yision of the possibilities and probabilities of de-
velopment in the 1ish traffic. Frozen fresh fish and fish 
products ma:y be shipped from centers of the indu~try 
to any market. The remainder is a matter of rates. 
T'hc late Arthur Boutilier, of Fralifax, Nova Scotia, 
a man of extraordinary vision, foresaw this situation a 
number of years ago. He had a plan for supplying the 
British market from the Canadian fisheries of the Atlan-
tic coast. He investigated the market and shipped con-
siderable quantities, hut his great difficulty was to 
secure refrigerator space at regular periods on vessels 
sailing for the ports on his shipping schedule. To over-
come this he planned to build boats designed and equip-
ped specially for this trade. His demise interrupted the 
carrying out of his plans, ·which were a few years in 
advance of his day, but at this time it seem; almost 
certain that developments of this nature ·will take place. 
The· ocean liners will ali be equipped with refrigerator 
space like the Dollar lines to the Orient or vessels will 
be built designed and equipped specially for this traffic. 
The situation holds a world of possibilities, and the 
unfolding of the future presents an interesting study.To 
the man who can see clearly Fair Opportunity appears 
with open arms. 
A VOICE FROM CATALINA 
The Catalina Islander appears to be all gummed up 
on the subject of fish and the wide, wild ocean. It 
appears to he laboring under the hallucination that 
the home and habitatation of the whole Fish family 
is within a circle around l\Tr. \\Trigley's sporting head-
quarters of Catalina Island. In a recent issue, under 
the caption of. "Our Depleted Fishing," the Islander 
raises its voice in a prolonged ''"ail as follows: 
HNow comes the lament that the tuna, alba-
core and yellowtail arc fast disappearing from the 
waters of Southern California. 
"Twelve years ago the Catalina Islander urged 
active legislation and co-operation on the part of 
the conservationists in Southern California, call-
ing attention to the fact that thousands of dollars 
were being spent each year by eastern sportsmen 
who came to the Pacific coast to land the game 
fish. 
"And, that the commercial fishc'nnen were de-
pleting the fishing grounds by their ·wasteful and 
greedy methods. 
"At that time the editor of the Catalina Island-
er w~ts told that it was impossible to "fish out" 
the waters of Southern California. 
;.The present campaign to Save the Broadbill 
Sword Fish is the last straw to save what was 
once the world's greatest fishing grounds. 
'
1Evcry sportsman should ''-rite to the legisla-
tors at Sacramento, and ask protection for ALL 
of the fish of Southern California waters! 
"Fish that arc in cad'S arE worth 1-IONEY to 
the cannery interests, hut fish that are in the sea 
are worth~ money to all the people, and to the 
state that legally owns them." 
In the ftrst paragraph ihe esteemed Islander states 
that certain varieties of ftsh are fast disappearing from 
Southern California waters. The truth, and what it 
probably means to say is, that they arc NOT APPEAR-
ING. There is a vast difference between disappearing 
and not appearing. 
\Vhy do they not appear? 
1-:Tavc they all been caught? If so, by whom. '.the 
varieties named arc all tourists. '.1.1hey travel around the 
world and it may be they are .shying around Catalina 
for fear of being caught, hut there may also be other rea-
sons. The fish caught in European or Asiatic waters 
can hardly he blamed for not showing up on schedule at 
Catalina, but at the same time the commercial fisher-
men of California can hardly be blamed for depleting 
the piscatorial population of the world. 
Disappointing eastern sportsmen who come to the 
Pacific coast to land game fish certainly is a seriouS 
matter-a very sad and solemn matter-and something 
must be done about it. The esteemed Islander very 
obligingly presents the remedy: Protect by legislation 
all the fish in Southern California waters. Make these 
waters a preserve for eastern sportsmen. Close up the 
canneries and turn their employees adrift. Give the 
thousands of men who drag a living from the sea a pe·r-
manent vacation to fish fOr sport. Close the fish mar-
kets and let the public bootleg their wants from some-
where outside. 
\Vonderful, wonderful remedy! But there lingers a 
faint suspicion that the remed)': is less endurable than 
the disease. 
T'ruc, fish in cans are worth money to the cannery 
interests. but more to the consuming public. The es-
teemed Islander is evidently suHering from -\\Trigley 
.strabismus. Fish that are in the sea arc NO'l' worth 
money to all the people. In fact all the fishes in the sea 
are not worth a pcnn:y to the people until taken obt. 
Another thing: The state does not legally own them. It 
merely exercises jurisdiction over a certain expanse of 
water. The fish come and they go without deference to 
the state or any of its numerous enactments. 
It is perhaps possible to do spmething to bring the 
"disappearing" varieties of fish into waters specified by 
Sporting Catalinians, but the best authorities are at a 
loss on the subject. If there is anything that can 
be done to prevent their "disappearing" the people of 
California, including, fishermen, cannerymen and fish 
dealers would be glad to lend a hand in the doing, but 
the migratory fishes come without asking leave and they 
depart ditto. ff in all the world there is human ·with 
knowledge of how to bring- influence to bear, or how to 
remedy the situation he his the opportunity of the age. 
The state of California with three miles of ocean front 
controlling the migratory fishes of the earth's seven 
seas looks a fair-sized order, but perhaps it can be done. 
TCF is ready and willing to help all it can. 
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WISDOM IN MODERATION 
Some Solomon ·with a poetic mind somewhere and 
sometime remarked that moderation is the silken string 
running through the pearl chain of all virtues. It does 
not appear to he an American characteristic, however. 
\Vc are prone to go the limit. But having reached the 
limit we trace back and sec -where we should have 
stopped and that is invariably the point moderation. 
rChis applies to all human activities inclucimg- those of 
fishing, and fish ancl game conservation. ..._ 
The Pacific Sportsman displays an admirable spirit 
and the wisdom of moderation in connection with the 
controversy regarding Striped Bass which has wrenched 
and wracked the sportsmen's organizatiOns. most of 
which have gone conservation crazy. 
Under the caption "}~"fore Legislative Controversy," 
the Sportsman stands up straight and says: 
11If there ·was a real necessity ior closing the 
angling season for striped bass in California there 
would be a more unified favorable expression be-
hind the proposal now before the Legislature. 
VVhen all is said and done the proposal is designed 
merely to make a "stage play" in an endeavor to 
impress people with the erroneous he lief that striped 
bass are faced \Vith extermination. In other words 
a few "obscssionists" would close the angling sea-
son for three months out of the year merely to ap-
pears as the "saviors" of stripers. 
"Facts, however, which are apparent to all 
striped bass anglers, will not bear out t11e conten-
tions of the ''calamity l:10wlers." Any fair-minded 
man knows full well that during the past two or 
three years countless thousands of small stripers 
have infested the sloughs and rivers of California. 
And further that this is a condition without prec-
edent, showing beyond all question that results are 
now being obtained from past legislation which 
has afforded protection from the former commer-
cial over-fishing. 
"Sportsmen themselves cannot agree on this 
measure so it is another of those cases which -is 
better left alone." 
Conservation is like patience; there is a time when 
it ceases to be a virtue. Thrift is a noble virtue, but 
carried to niggardliness and miserliness it becomes a 
mean and contemptible vice, if not a crime. 
If all publications, instead of going the length of the 
line, would take a stand for consen~ative conservation, 
much better headway ·would be made for the cause. 
FARMERS AND FISHERMEN UNITE FOR 
TARIFF BOOST 
Since the world was young the farmer and the fisher-
man haYe fed the world but ~·are arc the instances when 
they have stood shoulder to shoulder for common -in-
terests. It is reported from \Vashington, D. C., ho-w-
ever, that a union of farm and fishery forces appeared 
hcforc the }Jouse \Vavs and ::'<.feans committee at its 
January tariff hearings~ to ask that a duty of 45 per cent 
ad valorem be phtcecf on all industrial fats and oils im-
poi"tecl into the United States. ::\lore than 4,000 national 
farm organizations, together with the American Fish 
Oils Association, Virginia Fi~hcnnen 's Association, and 
the Pacific Herring Packers Association, joined in argu-
ments for the proPosed tariff, while the three fish asso-
ciations united in pres~enting- a special brief emphasiz-
ing the need nf further taritT protection for the fish oil 
industry. 
The i1oint was stressed that tariff relief. for farmers 
could not be effectiYe unless there was an adequate 
duty on foreign fish oils which are largely interchange-
able for domestic vegetable oils and animal f::tts pro-
duced on farms. 
\Vithout entering on a discussion of the tariff in its 
oil relation it may be remad.;:.cd that the farmer and the 
fisherman have another boncl of sympathy. Usually 
neither get what they ask for -when appealing to a 
legislative body. 
SERVING THE HOUSEWIFE 
Retail Grocers' Advocate 
T·wenty years ago the ayerage grocery carried three 
kinds of canned fish-white salmc)n, pink salmon, and 
Sardines. Salmon was his principal item in the fish 
line. 'I'oday he offers an assortment of sardines, several 
grades of Salmon, Tuna, Shrimp, Oysters, Crab meat, 
Lobster, I--:Terring, etc. And he has available for his 
trade the finest cuts of fish that are frozen and packed 
within twenty minutes after the fishing- smacks haYe 
tied up at the wharf. 'l"hese frozen paCkaged fish are 
shipped in refrigerator cars to cold storage warehouses 
and when delivered to the modern grocer, are displayed 
in his showcaSes, cooled to the proper temperature by 
his cooling system. 
The hotlsckcepcr of yesterday ·who got so tired of the 
eternal round of beef, pork. and mutton that she -wished 
God wOuld make another nc-..\· animal, has no complaint 
if she trades at the store of a progressive individual re-
tailer, for his stock will offer her a selection that will 
meet every whim of the most jaded appetite. 
MeCa.llum-Legaz Fish CoeD, ln.es 
Producers, Distributors, Wholesale Dealers 
FRESH 
FROZEN 
PICKLED 
SMOKED 
SALMON 
HALIBUT 
COD AND 
HERRING 
PACIFIC 
COAST 
SUPER QUALITY 
SEA FOOD 
Producers, Paclwrs and Exporters 
British Columbia ancl Puget Sound 
MILD CURED SALMON DRY SALTED SALMON 
SCOTCH CURED HERRING DRY SAL TED HERRING . 
Telephone ELiott 2929 SEATTLE, WASHINGTON 
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Chas. Feller, lnce 
Wholesale Fish Dealer 
MARSHFIELD, OREGON 
Umpqua Fish, Storage and 
Supply Company 
Exclusive Producers of 
BRIGGS JERKED FISH 
-SEAFOOD SUPREME-
Gardiner, Oregon 
Empire Cold Storage and 
Packing Company 
Mild Cured Salmon, Fresh Fish, Hard Salt 
Salmon, Halibut, Black Cod and Herring 
EMPIRE 
Coos Bay, Oregon 
Unexcelled Service 
COAST FISHERIES 
Wholesale Fish Dealers 
Specializing in Salmon, Crabs and Crab Meat 
Shad and Shad Roe 
We Own and Operate Our Own Fleet of 
Fishing Boats 
WIRE US FOR PRICES 
-REEDSPORT, OREGON-
I ,, 
I 
I 
P~u~king 
Company 
BANDON, OREGON 
Fresh, frozen, mild cured and canned salmon 
Sunset Fish Co. 
Producers and Distributors 
of Chinooks, Steelheads, Silvers aDd Bright 
Fails Salmon 
WHEELER, OREGON 
NEWPORT FISH COMPANY 
CRAD MEREDITH, Manager 
WHOLESALE SHIPPERS 
Of Salmon, Halibut, Ling 
Cod and Snappers 
NEWPORT, OREGON 
H. W. KLEIN, Mgr. 
Nehalem Bay Fish Co. 
Chinooks, 
WHOLESALE DISTRIBUTORS 
Steelheads, Silvers and Bright Fall 
Salmon 
WHEELER, OREGON 
J. H. REEVES-FISH BROKER 
Sales Agent for Firms from Seattle to San Diego 
New Accounts Solicited 
Shipper of Salmon, Shad, Carp, Suckers, Etc. 
809 E. 76th St. N., Portland, Oregon 
I 
\ 
I 
I 
\ 
I 
l 
! 
I 
I 
l 
I 
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Hands Across the Continent 
Solving Fish Problems 
By B. K. SNOW, National Fish Co., Ltd., Halifax, Canada 
& (I DON'T' like the looks of that Had-
dock," compl11ined the customer. 
"\Vell, 1-:Iadam," was the dealer's 
rdort, "if it's looks you're after, why not 
boy goldfish?" 
That story doesn't represent the stand-
point of the fishing industry of todny. 
In fact it is safe to sav that there is more 
c!Iort being made no\vadays to improve 
the appearance and quality of fish than 
is being spent on any other food. 
And with what promises to bring revo-
lutionary changes to the industry. 
Child of Easy Street 
Fish was the spoilt child of the food 
family in the past, born, as it were, ·with 
a silver spoon in its mouth. Supplies 
choked the shores and streams, low costs 
favored fish m•er meat, religious and na-
tional habits often made its use compul-
sory. \Vith this all too easy market at 
hand, fish dragged along until it fell from 
its eminence as a dish for kings, to poor 
house ·and penitentiary fare in the minds 
:of many. 
But now sweeping changes are taking 
place that ·will put it back on its pe_destal. 
Perhaps the evolution that is on the way 
can be exemplified by a brief reference 
to our experience. 
Cut Freight on Waste 
\Vhen we started, just a few decades 
ago, fresh fish were marketed in the 
round. Situated as we were, far from 
the main markets at that time, the idea 
of shipping as much as 60% waste and 
paying freight on it was intolerable. \Ve 
introduced the fillet. The result was a 
rapid change over in buying habits of old 
customers and the addition of thousands 
of ne>v ones. 
Given Transparent Wrapper 
VVrapping our fillets in transparent 
containers >vas the next logical step. 
\Vith a branded article advertising for 
the first time became feasible. Space 
, was used in daily papers as far as a thou-
. 
sand miles away, co.nk books were com-
piled and distributed in the lnmdreds of 
thousands and .i'vl rs. Evclc.ne Spencer, for 
vears of the United States Bureau of 
-Fisheries, was sent on a long demonstra-
tion tour. 
The Old Stone Wall 
The result was spectacular up to a 
point. But the farther we moved frot11 
our base, the more we came up against 
the immovable >vall created bv distance 
and time. Smoked fish we "could sell 
from coast to coast on both sides of the 
boundary, and we've been doing it in ill-
creasing degree year after year. But 
fresh fish could not be sold outside given 
area and the old fashioned method of 
slmv freezing fish put definite limits on 
its sale. 
A Change Comes 
Today all· that is changed and we are 
nnt speaking merely for ourselves hut 
for the industry as a whole when we say 
that the greatest development of all is 
just ahead of us. 
Quick brine freezing is responsible for 
this alluring prospect. 
As you know, the quick brine freezing 
doesn't f:,rive large crystals a chance to 
form in the fish while freezing. The re-
sult is that when properly carried out the 
fish de-frosted is in better condition than 
the average fresh fish· to >vhich the con-
sumer is favorable. 
No Longer at Mercy of Markets 
That means the fishing industry is no 
longer at the inercy of the markets as in 
the past. Hereafter it will be possible to 
sell the products of one season in an-
other without sacrifice of quality and cost. 
All the inland markets will be wide open 
to the coastal fisheries and one fishery 
>viii exchange its products with one an-
other as we are already exchanging our 
fillets for your salmon. Our products 
now go to the Pacific Coast as well as 
OREGON SHIPPERS 
down the Atlantic, and in the Southwest 
in Lns Angeles, ·we have representatives 
in Fletcher, \Vic.st & Company, 
1·1 oreover we will 110 longer be con-
fined to a few trade channels as in the 
past. The thousands of stores that have 
installed mechanical refrigeration are all 
prospective outlets for our product. The 
day is not far distant ·when places will be 
found where ice cream and fish ;;ell side 
by side. And \vhy not? Odorless, free 
from all bone and wnstc, snowy white 
and beautifully packaged, there is no rea-
son under the sun \Vhv flsh should not 
leap to such popularity ~that the Japanese 
c~nstlnlpti_on_ of 100 pounds per capita 
-..n!l be w1thm reach on this continent. 
RECEIPTS LIGHT AT 
MARSHFIELD 
CHAS. FELLER 
Reporting for Southwest Oregon there 
is at this titne little to say regarding 
fishing operations. Herring have been 
in only moderate supply and the bulk of 
the catch is going into the freezer for 
Halibut bait. Small fish, such as Perch 
have also been scarce. Deep sea opera-
tion have been much retarded bv adverse 
weather conditions, and all in ail produc-
tion has been at a lmv point during the 
last ten days of 1viarch. 
The spring run of Salmon in the Ump-
qua river is very light and the prices are 
high and ftrm for the fancy stock that 
is available. The month of April should 
see greater activity and deliveries by 
larger craft should be more frequent and 
the catches• take on larger proportions. 
WORKED O.K. GOING AND 
COMING 
Tn determine· whether it would be 
fea.<>ible to send 6sh by truck from Santa 
Cruz to Los Angeles, the International 
anrl \V estern companies sent two tons of 
Rock Cod and Black Cod bv truck March 
3. Ed Radford, the driver,-made the trip 
to Los Angeles in thirteen hours, driv-
ing mostly at night. On his return trip· 
he brought Barracuda and Sea Bass from 
San Pedro for Santa Cruz and San Fran-
cisco markets. 
TINT'S FISH MARKET I J. E. Lawrence & Co. I I 
Wholesale Distributors of 
Columbia River Salmon, Carp, Suckers and Smelts 
MERCHANDISE BROKERS 
General Sea Foods and Fish Products 
Also all kinds of Fresh. Salt, Smoked and Pickled Fish, 242 Salmon Street Portland, Oregon 
Oysters, Clams, Crabs, etc. 
Telephone Atwater 3511 
206 Yamhill Street Portland, Oregon 
I 
Steve Duemovich, Owner and Manager 
WESTERN FISH COMPANY 
\STARFISH COMPANY 
Wholesale Distributors 
I 
Columbia River Salmon and other Marine Products 
SPECIALIZING IN CRABS AND CRAB MEAT 
Branches: Bay Center, Wash., Walport, Oregon 
124-126 First Street Portland, Oregon 
I 
SHIPPERS AND WHOLESALE DEALERS 
-OF-
I Fresh Chinook, Silverside, Bright Fall and 
I Steelhead Salmon in Season 
I I MAIN OFFICE, WHEELER. OREGON I I BRANCH OFFICE, BAY CITY, OREGON I I 
-
Telephone Broadway 3690 J. F. Meehan, Manager 
PORTLAND FISH COMPANY 
SALMON AND HALIBUT -Also Fresh, Smoked, Pickled 
I 
Fish and Oysters 
All Orders Filled at the Lowest Market Price· 
34 Front Street Portland, Oregon 
18 THE CALIFORNIA FISHERIES April 9, 1929 
' 
... f'"-'~---
'" 
-c_ 
.. 
··1.1 
ii 
I 
WASHINGTON SHIPPERS 'f. 
ril 
E. ]. Whitman, President Est. 1892 
I 
' HAINES OYSTER co. I i 
Largest shippers of Shellfish I on the Pacific Coast Pugel Sound Scallops, Shrimpmcal, Crabmeat, Olympia Oysters, 
Rock Point Oysters, Deep Sen Crnbs, Clams and all other shellfish. 
I 
-QUALITY ALWAY5-
Telephone Main 6800 
Pier No. 12 Seattle, Washington 
' 
_,_ 
BALL and OLSON 
PRODUCERS AND DISTRIBUTORS 
-OF-
Chinooks, Silvers, Steelheads and Bright Fall 
Salmon, also Sturgeon 
SOUTH BEND, WASHINGTON 
"If It Swims, We Have It" 
Palace Fish and Oyster Co. 
WHOLES,ALE DEALERS 
Fresh and Frozen Halibut and Salmon and all other 
Fresh Fish in Season 
Also Crabs, Clams, Oysters and Shrimps 
81 9 Railroad Ave. Seattle, Washington 
WHEN YOU ARE IN DOUBT 
Get in touch >vith the 
WHIZ FISH CO. 
WHOLESALE DISTRIBUTORS 
FRESH, SALT AND SMOKED FISH 
Whiz Dock, Seattle, Washington 
Established 189:1 
\Vashinghm State Health 
Certificate Nn. :1 
J. J. BRENNER OYSTER CO. 
Growers and \Vholesale Shippers of the 
FAMOUS FRESH OLYMPIA OYSTERS 
AND. CLAMS 
502 Fourth Ave. West Olympia, Washington 
OLSEN FISH AND 
COLD STORAGE CO. 
Producers and Distributors 
FRESH, FROZEN, SALT AND 
SMOKED FISH 
No _Order Too Small or Too Large for Presonal Attention 1 
Pier No. 12, Seattl~, Washington __j 
I 
San Juan Fe ho I Is 1ng 1 
& Packing Co., Inc. 
WHOLESALE DEALERS, PACKERS AND SHIPPERS OF 
Fresh, Frozen, Salt, Smoked 
and Canned Fish 
ALSO: Fresh prime chilled Salmon and Halibut 
Steaks wrapped in parchment paper bearing San 
Juan trade mark and packed in small, convenient 
size fiber packages. 
' 
-BRANCHES-
Seward, Alaska ~ Port Lawrence, Alaska 
-
Ketchikan, 
Alaska 
-
Uganilc Bay, Alaska 
-
Port San Juan, 
Alaska 
-
Tutl(a Bay, Alaska - Pacific Fisheries Co., 
LTD., Prince Rupert, B. c. 
FOOT OF STACY ST. 
SEATTLE, WASHINGTON 
John Hannula Jr. Fish Company 
Producers and Distributors Throughout the Year of 
Steelhead, Chinook Silver, and Salmon 
NO CLOSED SEASON 
Telephone 530 
Foot of D Street Aberdeen, Washington 
-~--· 
TACOMA 
M. J. Berg, Manager 
The Klevenhusen Packing Co., Inc. 
Packers and Exporters 
Also Wholesale Shippers •of 
I 
F rsh and Frozen Salmon, Halibut and many varie.ties 
of Sea Foods-also mild cured Salmon 
L_!:l!:AD OFFICE: ALTOONA, WASHINGTON 
In communicating with advertisers kindly meri.·ll 
tion The California Fisheries. 
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Whoopee From the Fish Wharfs 
WHEN THE FISH BUSINESS WAS 
A REAL GAME 
Twenty years ago the fish game on the 
San Pedro ·wharf was played by three 
firms-the Union, the San Pedro Fish 
Company and the National-and it ·was 
more of a game than a business. In con-
signing fish to San Francisco when the 
Los Angeles market was glutted, it was 
even money that you not only lost the 
fish, but what was more, that you would 
be called on to pay the express charges, 
which were not at all modest in any 
sense of the word. 
Genaro 1vrinaghino, of the Independent 
r<ish Company, is one of these pioneers. 
"Those ·were the days," says Genaro, 
"when we had plenty of fish and nobody 
to sell it tn, so we had mostly a good 
time. Genaro crossed from his native 
land to New York and coming to San 
Pedro gave up sailing for fishing. After 
a year or so with his step-father he went 
to work for the Union Company and af-
ter three or four years service started on 
his O\Vn-hook-in the Independent Fish 
Company. 
Another man of those days who is still 
on the wharf is· Ludvik Trinaystich, who 
celebrated the 4th of July of 1908 by ar-
riving in San Pedro and found a job with 
the old Union concern, with which com-
pany he remained until 1'Iay, 1922. 
He is now with the Standard Fish-
eries. "Believe me, we did not have 
to depend on 1.fexico for fish in those 
days," says Vile "Fishermen never went 
furthet· than Santa lvfonica for the popu-
lar varieties. \Ve had no big fishing 
hoats but we had ice crushers and it took 
good men to handle them. They ·were 
operated by hand pmver and consisted of 
an over-sized maul, or mallet, with a 
g-ood long handle, and vwrkcd just like 
making little ones from big ones on the 
rock pile." 
"Oh yes, things have been changing 
and getting better right along, but \Ve 
By COUNT VON WHIFFLETREE 
shipped considerable fish even in those 
days," says Vik. "\\T e shipped to Chi-
cago, Kansas City, Texas and Arizonfl. 
fl.nd even to Sonora, 1Iexico." 
WHEN THE SUNFISH SHINES 
\'Vhen fl. Sunfish giganticus comes to 
the San Pedro wharf the feminine office 
personnel of the Van Camp Organizations 
takes time out to sun themselves. The 
fish shown in the picture was a beaut}', 
hut even so, had nothing on his feminine 
admirers. 
Part of the Van Camp Organizations' Office Per-
sonnel Sunning Themselves tn the Shine o[ a Giant 
Sunfish-Left to Right, Margaret Crockstad, Ruth 
Ehler, Mr. Sunfish, Mary Keefe, Johanne Bezich 
This particular Sunfish strayed into a 
net and was brou~:rht in to the 11utual 
Fish Company. He weighed 97 pounds 
and \Yas a gorgeous specimen of his kind. 
·lie carried ·no lip-stick in his vanity case 
but his fins were beautifully tinted in 
On the San Pedro Fish Wharf 20 Years Ago-Ludvik Trinnystich, Extreme Left; Domenic Sanfillipo, 
2nd From Left; Genaro Mineghino, Jrd From Left; Peter Mardesich, in Shirt Sleeves Standing in Door; 
A. Dibemado, 4th From Left; Florio Marincovich, Extreme Right 
delicate crimson and his sides shone in 
silver and gold. The effect of the glitter 
on the lens of the camera may be seen 
in the picture. A fairly accurate physical 
description of l\h. Sunf1;;h is to ;;ay that 
he ·was about three feet in diameter and 
27j inches thick-a perfect 36 very nar-
row as to hip. 
An old legend relating to Sunfish is to 
the effect that the maiden who meets one 
face to face has a warm admirer in the 
market place. Oi course this is not the 
n~ason the young ladies came out to be 
thrilled bv this Beau Brummel of the 
seas-ju:;t ~curiosity, that's all. But just 
as a tip to bachelor fishermen confidential 
reports of. Cupid's bureau are that 11iss 
Crocks tad. is seen so often in the company 
of one of San Pedro's most prosperous 
and eligible young men that the wise 
fisherman will have something better than 
sheep's eye for bait. Ruth Ehler-not in 
the market-that is, the matrimonial mar-
ket-just at this time. That is to say the 
season is closed until ]unetime. Quien 
sabe? Mary Keefe, yes, indeed, and 
Jennie Bezick, "never!" There is no tell-
ing, however. what luck a bold purse-
seiner might haYc closing in on this lit-
tle "school" of nymphs of the San Pedro 
fish wharf. 
SANTA CRUZ WHARF INTERPRE-
TER IN SARDINE PICKLE 
Il Signor \Valboni, well known wharf 
interpreter at Santa Cruz has had an-
other notable accident. \Vhile discours-
ing volubly to a group of fishermen 
friends on the progress of the industry 
he lost his balance and fel1 into a salt-
sardine barrel. \\ihen fished out he was 
found to be unhurt, only slightly pickled. 
He appeared in police court last \Yeek to 
answer a charge of rising every morning 
and crimping cream from his neighbors' 
milk bottles. The case was dismissed for 
lack of cYidence which apparently had 
been consumed. 
IN DAYS LANG SYNE 
R. H. 
Can you remember when the markets 
used to chop up fish boxes for kindling 
and make a bonfire on the wharf with 
which to cook crabs? This was before 
oil and gas burning crab cookers came 
into use. 
Can you remember how the swampcrs 
at the markets used to curse on frosty 
mornir1g-s when they had to chop up ice 
by hand to pack \vith fish? Ice grinders 
now take some of the profanity out of 
waterfront language. 
Can you remember when fish was three 
cents a pound retail and was stacked on 
open counters where customers could see, 
smel,l, and pinch to their hearts' content? 
ALL'S LOVELY ON THE 
SACRAMENTO 
Reports from Sacramento state that 
contracts have been signed bet\"veen deal-
(•rs and Sacramento and San Joaquin 
River fishermen on Shad and Salmon for 
the year 1929. The season opened on the 
15th instant. Harmony prevails and the 
outlook is good. 
20 
lw 
' 
THE CALIFORNIA FISHERIES April 9, 1929 
SACRAMENTO-MONTEREY 
~ 
MEREDITH FISH COMPANY 
Wholesalers of Sacramento River Salmon, 
Catfish, Striped Bass and Shad 
LARGEST SHIPPERS IN NORTHERN CALIFORNIA 
P. 0. Box No. 954 Tel. Main 545 
116 Eye Street, Sacramento, California 
Co., New Capital Fish 
Wholesale Dealers ;n 
FRESH FISH 
QUOTE US ON YOUR FISH 
Phone Main 695 
1117 Third Street Sacramento, Calif. 
'l'elcphone Main -175 EST. 1880 
TONG SUNG COMPANY 
Commission Merchants and oldest Fish Shippers in 
Northern Californa 
Branch: Reno, Nevada .. 916 Third St., Sacramento, 
STOCKTON 
P. BUSALACCHI & BROS. 
WHOLESALE FISH PEALERS 
Also 
Producers and Shippers of Catfish, 
Striped Bass and Salmon 
Standing Orders Solicited 
PHONE Stockton I 032 .or 4095 
Shad, 
Cal. 
29~31 E. Channel St. Stockton, California 
SAN LUIS OBISPO 
Established 1918 Telephone 864 
SAN LUIS FISH COMPANY 
Wholl!sale Dealers of Frosh Fish and Shell Fish 
581 Dana Street P. 0. Box 305 San Luis Obispo, C:alif. 
SANTA BARBARA 
Wire for Our Quotations Established 1870 
S. LARCO FISH COMPANY 
We ship everywhere-all kinds of California Sea-foods. 
Special attention given to standing orders. 
SERVICE PAR-EXCELLENCE 
Specializing in Lobster<-Live and Cooked 
214 State Street Santa Barbara, California 
OCEANSiDE 
OCEANSIDE FISH MARKET 
Retail Fish Dealers 
104 Third Street Oceanside, Calif. 
il 
I. Takigawa, Pres., Mgr. Est. Since 1902 
Pacific Mutual Fish Co., Inc. 
Producers and Distributors of 
FRESH FISH 
SHIP ANYWHERE 
Write us regarding SHELL and SLICED 
ABALONE, MILD-CURED SALMON, SAR-
DINES and ANCHOVIES in brine or dry salted. 
Telephone 368-P.IO. Box T 
Cable Address "Pac-Mutual" 
23-25-27 Municipal Wharf, Monterey, California 
T. Hamaguchi, Propri~tor 
Central California Fish Company 
Producers and Shippers of AI] Kinds of Fresh Fish 
Shippers: Quote us your fish-Standing orders solicited 
Telephone 196- P.O. Box No. 96 
Municipal Wharf, Monterey, California 
SANTA MONICA 
PALACE FISH COMPANY 
P. L. HINES, Owner 
Shippers, quote us-on Halibut, Salmon, Striped Bass, Roc, 
Shad, Catfish, Shrimps and all ldnds of Specialties 
Established since 190<1 1421 3d St., Santa Monica, Cnlif. 
MATTHEWS FISH COMPANY 
us on specialties 
NEWPORT BEACH 
r-= J. P. HORMAN FISH CO. 
WHOLESALING ! Halibut, Rodt Cod, Roclt Bass, Madterel, Jewfish and Smelts 
Telephone 350-W .Newport Beach, Calif. 
I FRANK SUTTORA FISH CO. WHOLESALE SHIPPERS 
I Halibut, Roch Cod, Rock Bass, Mackerel, Jcwfish and Smelts Telephones 269 or 134 Newport Beach, Calif.' 
~I 
li I, 
' ~" 
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New Orleans Concern Ships 
Sea Food Far and Wide 
T I-lE Arcadian Sea Food Company, of !'Jew OrlcaJ~s, has established a busmcss as wtde as the country, 
reaching ~o cvc.ry st<_tte in the union. 
\Vhile thc1r busmcss JS partly seasonal, 
ouch as soft shell crabs and frogs in the 
~ummcr, and oysters, and all kinds of 
fish in tile wintcrtim~, they arc constant-
lv kept busy_ supplymg the demand for 
Sea foods in inland sections of the coun-
trv that depend upon them as ·well as all 
ot.her sections and states that prefer the 
particular kind and quality of sea food 
that they handle. 
Famous Louisiana Oysters 
Louisiana is knmvn the world over for 
fine oysters. People in ?l.fid-\Vestern 
states that have once tasted Louisiana 
ovsters continue to demand them and the 
:\rcadian Sea Food Company supplies 
that demand hy shipping the finest oys-
ters to be secured in the state. Louisiana 
lake and river shrimp are highly rated 
throughout the country and arc always 
in demand. In many sections of the 
country, frog legs are considered a great 
delicacy and this company ships thou-
sands of frog legs each year. 
Everything from Trout to Turtle 
The Arcadian Company ships Shrimp 
at any time the weather is favorable. 
Ovsters, Crabs, Turtles, speckled Trout, 
P~mpano, Spanish ?vfackerel, and Red 
I'ish are sent either in small orders or 
bY the barrels. The Arcadian Sea Food 
Company has established such an exten-
sive territory by their fine sea foods that 
thev have to be prepared at all times to 
houldle anv size order that mav come in 
to them rind the dealers throtlghout the 
SHRIMP SHIPPERS· 
SHRIMP 
country having learned that this com-
pany handle only the b~st !n sc:a foods 
and render excellent serv1ce m sh1pments, 
often order large shipments to be in a 
position to supply the demand that has 
heen created for Southern sea foods. 
Advertising Louisiana . 
The .Arcadian Sea Food Company, 1!1 
addition to establishing and building a 
fine business in practically every state in 
the Union, are a·dvertising Kew Orleans 
and Louisiana with every shipment of sea 
food out of New Orleans. 
They have attained a success worthy 
of their efforts and their recognition as 
one of the leaders in the field that they 
serve is known from coast to coast. 
Dependable Service 
The Arcadian Company is located at 
501-27 Napoleon avenue in New Orleans, 
ami is strictly wholesale in selling but 
thev do not require large quantities of 
their sea foods to be purchased at one 
time. X o order is too small or too large 
for them to fill and every order, regard-
less of the size or amount involved, is 
given the same consi~eration wl?ich ~on­
sists of instant serVIce and fmr pnces. 
To ask more would seem to be invading 
ihe realm of the unreasonable. This 
company has also established a reputa-
tion for careful packing which insures 
arrival in good condition, which many 
tradesmen consider worth at least a cent 
a pound. The Booth .Fishcrie.s of ?t. 
Louis credit the Arcadtan Shnmp shtp-
ments ·with coming through in much bet-
ter condition than from any other source 
from ·which they are supplied. 
TURTLES FROM TUCSON 
TCF is advised that the California 
Gulf Sea Foods, Inc., of 380 'tv[ eyer street, 
Tucson Arizona, is now catching and 
shipping Green Sea Turtles, and is in 
positiorl to furnish the trade ·with live 
Turtles as well as Turtle meat. These 
Turtles are from the Gulf o£ California. 
EXAMPLE OF EXTINGUISHING 
EFFICIENCY OF C-0-2 
Sa11 Diego, California, 
1·! ay 22nd, 1928. 
C-O-Two Fire Equipment Co., 
JOO Fay Bldg., 
Los Angeles; Calif. 
Gentlemen: 
\Ve wish to take this means of com-
nmnicating our appreciation for the won-
derful service rendered by the C-0-Two 
equipment just furnished me for my boat 
the "Lois S". 
Yesterday, while taking on 3000 gal-
lons of diesel oil, a drain in one of the 
tanks had been left open causing 650 gal-
lons of diesel oil to nm into the bilges. 
The force o£ the fuel coming out gen-
erated gas -which was ignited by a gen-
erator which was running at the time, 
causing an explosion and fire. I immedi-
ately discharged the C-O-Two cylinder 
and the fire was instantly extinguished 
even before the cvlinder ·was completely 
discharged. Thet:e was absolutely no 
damage done by the fire or the C-0-T-..vo. 
I ai1t building a new boat and will not 
be without thiS equipment. 
Yours truly, 
Captain Guy H. Sih·a. 
i Lone Star Fish & Oyster Company Showing Manual System of C-0-2 In Action 
Shippers of Fresh and Cooked 
HEADLESS SHRIMP OR 
PRAWN 
Also Frozen and Canned Stock 
I 
Corpus Christi, Texas 
ARCADIAN 
SEAFOOD co. 
FISH, SHRilliP, OYSTERS, 
CRABS, TURTLE, ETC. 
501-527 Napoleon Avenue 
New Orleans, Ln. 
Orders Shipped to Any Part of the 
United States 
I C& E. FISHER 
Established 1914 
Wholesale Shrimp 
Port Lavaca, Port O'Connor and 
Seadrift, Texas 
Three houses- three chances to 
have stock. 
C~n Ship Barrel or Carload. 
IF YOU ARE IN NEED OF SHRIMP, 
WIRE ME 
Address all correspondence to 
C. E. FISHER 
Port Lavaca, Texas 
SPENGER SHRJ!MP 
COMPANY 
Shrimp Producers 
(Fresh or Dried) 
SAN QUENTIN POINT, 
MARIN COUNTY 
When motoring drop in and try our 
Famous Shellfish Cocktail 
Catering to export trade on 
dehydrated stock 
HENRY DOWDEN CO. 
San Francisc(} Exclusive Selling Agents 
22 
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SAN DIEGO 
Fred W. Schellin, Pres. E. J, Ghio, Secy. and Treas. 
American Fishermen's Protective Assn. 
ACTIVE AND PROGRESSIVE 
Membership-! 03 Boats, average 4 Fishermen to Boat 
Transacts all business contingent to our association 
Telephone: 3-1804 
867 Harbor St. P.O. Box 875 San Diego, Calif. 
JOHN N. VJTALICH, Manager Established 1915 
CHESAPEAKE FISH CO. 
Wholesale Dealers in all kinds of 
CALIFORNIA FRESH AND SAL TED FISH 
849 Harbor Street 
Specializing-
LOBSTERS 
Live and Cooked SAN DIEGO, CALIFORNIA 
Van Camp Organizations 
Producers of Supreme Quality Sea Foods 
LIVE AND COOKED LOBSTERS 
Texas Shipments Made Direct from San Diego 
WIRE FOR PRICES 
867 Harbor Street, San Diego, Calif, 
LAWRENCE OLIVER, Manager Estoblished 
AMERICAN FISHERIES co. 
Wholesale Dealers in and Shippers of 
SALTED, DRIED and PICKLED FISH 
Salted Barracuda, Y cllowtail and Jewfish 
Lobsters in Season-Live and Cooked 
WE SPECIALIZE IN Fi<'h Fertilizer u.ml Fish Oil 
Get Our Prices in Car-lots Before Contracting Elsewhere 
WIRE FOR QUOTATIONS 
1908 
841 Harbor Street San Diego, Calif. 
.. 
Charles A. Landers 
SEA FOOD BROKER 
Serving the San Diego Trade 
in Their Outside Fish Requirements 
Producers Accounts Solicited 
Municipal Pier Bldg. San Diego, Calif. 
Prompt and Honest Established 1908 
Try TIIE UNION FISH COMPANY 
Direct Wholesale Dealers in Fresh and Salt Fish 
, LOBSTERS-Live and Cooked 
825 Harbor Street San Diego, Calif. 
STELLAR FISH COMPANY 
IC. 0. SHIMA, Mnn:~ocr 
WhalllSil[c Fresh Fish nnd l.ohstnt11 
Spcc:lnllzln01 to the Japanese Trade-fully unrlorstnndlng quality er Fresh Fish 
deilred espeolally Tnnn, Yellowtail, Bnrracutln, Mullets. Senlmss, Ete. 
825 Harbor Street San Diego, Calif. 
-
SHIPPERS 
F. BUONO, Gen. Mgr. P. CRIVELLO, Secretary 
San Diego Fishermen's Association, Inc. 
--KEENLY ALERT--
Directing the wants of our Membership, aggregating 
85 Boats, average 4 Fishermen to the Boat. 
Telephone Franklin 2714 
825 Harbor Street San Diego, Calif. 
H. DAKIS, Proprietor Established 1914 
San Diego Fisheries Co. 
Direct Wholesale Dealer in Fresh Sea-Food 
OUR SPECIALTY--LIVE AND COOKED LOBSTERS 
SHIPPED EVERYWHERE 
\Vire Us for Quotation-We Respect Standing Orders 
Telephone: Main 9698 
815 Harbor Street Box 77 San Diego, Calif. 
If It Swims We Have It • • • 
The People's Fish Company 
Producers and Distributors of 
ALL KINDS OF CALIFORNIA SEA FOODS 
Special attention to Hotels and Restaurants 
Especinlly LOBSTERS-Live and Coolmd 
Fresh, Smoke-d, Shell and Fresh Water Fish in Season 
TELEPHONES: Main 4158 and 4159 
869 Harbor St. P. 0. Box 1205 San Diego, Calif. 
SAN FRANCISCO 
Henry Dowden Bryce Florence 
HENRY DOWDEN CO. 
Brokers 
Marine Products 
Telephone DAvenport 6820 
598 Clay Street San Francicso, Calif. 
COMPAGNO AND ASARO 
FISH, OYSTERS, POULTRY AND GAME-Large:;t Retail Dealers 
in San Francisco, Handling All Kinds of Seafood Specialties 
GRANT MARKET, 743 MARKET STREET 
San Francisco, Calif. Phone Kearney 5636 
April 9, 1929 THE 
OCEAN 
rJiidiliiiiiiiiilliidlidiiiiUiiliiil 
Story by 
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Dialogue by 
Catherine Rogers 
oned without my Sea Gull; there's one 
I'll back against any fishing boat afloat 
that I've seen.'' 
"V•lhy, man" he continued, "do you 
realize she brought in 146 tons this last 
trip and made 14 knots all the way up?" 
CHAPTER I 
"If she did Manuel," retorted Joe, 
"that's a record that will stand a long 
time. All the same, I'll stick by my 
boat, and what I've just said about her, 
record or no record.'' 
The Bet 
T HE TUNA fishing industry off the Southern and Lower California 
coast has made many men inde-
pendent. Prominent among these are 
descendents of early Portuguese settlers 
of San Diego and vicinity, who own and 
operate some of the largest and most up-
to-the-minute types of fishing vessels. 
Joe Cavanese, proud owner of the 
"Kingfisher," still in his fishing togs, ap-
pears reluctant to leave the docks where 
other fishermen are congregated, having 
just completed the unloading of one of 
. his biggest catches. 1v[en were standing 
around in groups and some ·were loliing 
in the shade, but Joe is just admiring his 
ship as she rests at anchor in the bay, 
spotless and shining in the sun. She has 
made business profitable for her owner 
and fully deserves the admiration in Joe's 
eves. 
-Suddenly a mdc slap on his back wakes 
Joe from his reverie, and he turns quick-
ly to sec his best friend and rival fisher· 
man, Manuel Sorenito, O\Vner of the "Sea 
Gull." 
CALIFORNIA FISHERIES 
PUBLICATION DATES 
FOR 1929 
Tuesday, April 9th, 1929. 
Tuesday, April 23rd, 1929. 
Tuesday, Iv1ay 7th, 1929. 
Tuesday, lviay 21st, 1929 
Tuesday, June 4th, 1929. 
Tuesday, June 18th, 1929. 
Tuesday, July 2nd, 1929. 
Tuesday, July 23rd, 1929. 
Tuesday, August 6th, 1929. 
Tuesday, August 27th, 1929. 
Tuesday, September lOth, 1929. 
Tuesday, September 24th, 1929. 
Tuesday, Otober 8th, 1929. 
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Tuesday, November 26th, 1929. 
Tuesday, December lOth, 1929. 
Tuesday, December 24th, 1929, 
The two vessels are alike in design, 
construction and capacity, and differ only 
in the type of engines. 
"Gosh! you startlCd me, Manuel," 
laughed J oc. "Your punch has lost none 
of its force; it's about as gentle as an 
elephant's.'' 
They soon fell to swapping yarns and 
talking "shop" as they had done for a.:; 
{ar back they could scarcely remember. 
"Heard the latest about the Scotchman 
that died of a broken heart?" said Manuel. 
"Fire a\vay," laughed Joe, "I alway.;; 
bite on the first one." 
"\Vell," continued lvfanuel, "he wa~ 
thrO\ving pennies out of his window to 
the kids, when suddenly the string 
broke!" 
Not to be outdone, Joe said, laughing: 
"Got you topped; listen to this: An 
America11, an Englishman and a Scotch-
man met in a hotel lobby. The Yankee, 
·wanting to show off took a five dollar 
bill out of his pocket, lit it with a match 
and then lit his cigarette with it. The 
Englishman, feeling flushed, lights his 
cigar with a ten dollar bill, while the 
Scot, not to be outdone, took out his 
check book, \\Tote himself a check for· 
ten thousand, put <L match to it and lit 
his pipe." 
"By the way, Joe," chided Manuel, 
"what was the cause of the mooning? 
\:Vhy, when I came along here and woke 
you up you were gazing out on the water 
like some lovesick schoolboy. You re-
minded me of those kids of ours-your 
boy and my girl. But that's neither here 
nor there; come on. out with it." 
"[t couldn't be that tub over there, 
could it?" Manuel continued, with a 
smirk. 
Joe knew he was being kidded, but it 
did rub him the wrong \Vay, and he re-
turned: "It may be a tub, that boat of 
mine, hut she can leave clear water be-
tween her and any other craft in these 
waters, and I don't mean maybe.'' 
Now, it was Manuel's turn to burn up, 
as he expressed it, and he was quick to 
come back \Vith: "Beat any craft in 
these \Vaters, can she? Say, you've reck-
FLETCHER, WIEST 
1101 East Fifth Street, Los Angeles, Calif. 
"Regardless of how hard your crew 
works," snickered Ivfanuel, "or how sleek 
you keep your Kingfisher, I'm saying you 
can't put clear water between her and the 
Sea Gull unless you're behind." 
Iv[anuel's effort at sar'casm regarding 
Joe's crew was aimed at his reputation 
along the ·waterfront for his severity in 
keeping his vessel spotless and trim at 
all times. 
Manuel's taunting only increased Joe's 
determination to stand by his guns; he 
would not be dared, even by his best 
friend and lifelong chum, for he ·was 
proud of his boat and didn't care who 
knew it. He fell to thinking hard, then 
suddenly snapped out: "How\! you like 
to prove that? Tbe proof of the pudding 
is in the eating, you know.'' 
"Suits me," 1.fanuel replied, as he 
g-rasped Joe's hand and shook it hard, 
"if you want me to show you up, don't 
blame me. Suppose ·we place the bet at 
a cool thousand, what say?" 
"0. K. with me," snapped Joe, "but I 
hate to see you lose your money.'' 
"Don t worry about my money, Joe, 
the other replied, "you know there's more 
where that'll come from, and it won't be 
;nvay long from the rest, I'm thinking." 
The bantering over, the two again 
shook hands and parted, Manuel turning 
his face homeward and fell to thinking 
his Marie would be getting worried, 
would have supper waiting for him and, 
perhaps, he setting the table, with an 
occasional trip to the window to see if 
her Dad was in sight. 
(Continued on Page 25) 
Oakland Fish Company 
WHOLESALE 
Fresh, Salt, Dried 
Note: \Ve buy Bnrrncudn, Yc1lowtnil, Sen 
Bnss, Uonilu, .Jewfish for snll. l'ruducers 
IIUote ns prices p<!r tun. 
505 Washington· Street 
Oakland, California 
co. 
Tel. MUtual 5277 
DISTRIBUTORS- BROKERS- /\GENTS- REPRESENTATIVES 
SEA FOODS 
FRESH-FROZEN-CURED-SALTED & SMOKED 
Western Representatives of 
NATIONAL FISH CO., LTD. 
Halifax, Nova Scotia 
National Brand Hadclies, Fillets, Bloaters and 
Quick Fresh-Frozen Fillets 
The '"National Fish lis 
Agents 
Neubay Oyster Co., Port Norris, N. J. 
'Phone us your orders for oysters 
Agents for 
The 
Frank C. Pearce Company 
"Educator Products" 
National Dish" 
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PEDRO 
VAN CAMP 
ORGANIZATIONS 
San Pedro San Diego 
Los Angeles 
"o!J-IJ"o 
Wholesalers 
FISH and SEA FOODS 
San Pedro 
"oiJ-IJ"o 
-HOME OFFICE-
Cable Address, "Mutual" 
Bentley's Complete Phrase 
California 
Mutual 
Fish Company 
Municipal Fish Wharf, San Pedro, Calif. 
Wholesale Fresh Fish Dealers 
Import-Export-All kinds of marine products 
"oiJ-lJ"o 
Packers of 
"Pampco" Brand Tempra Fish Cake 
George T. Ota, Manager 
Telegraph "Mutual" for yoUr 6sh requirements 
Vincent Di Meglio 
Annie Di Meglio 
Jack Cuomo 
E.t. 1897 
Ocean Fish Company 
DISTRIBUTORS 
All Kinds Fresh, Salted, Smoked and 
Fish Specialties 
Standing Order Given Special Attention 
WIRE FOR OUR 
QUOTATIONS 
TELEPHONES 
Market Phone 229 
Residence Phone 1596 
MUNICIPAL FISH WHARF, San Pedro, Calif, 
We Handle Nothing But the Best 
At Lowest Prices. Good, Fresh Fish Products of all kinds, at nil 
times. Send us your standing order 
.. If It Swims, We Have It'' 
PACIFIC COAST FISH CO. 
and NAKAHARA COMPANY 
Ship Chandlery and Supplies 
Phones: 907 and 908 P. 0. Box 267 
Municipal Fish Wharf, San Pedro, Calif. 
Y. KAMIYA. Mgr. E,t. 1910 
CENTRAL FISH COMPANY 
Shippers of nll kinds of Southern California Fresh Fish. 
Depend on us ·to supply your wants regardless of the quantity 
MAINTAINING JAPANESE SHIPPING DEPARTMENT 
''Standing Orders'' 
Tel. 834. Care Municipal Fish Wharf, San Pedro, Calif. 
Establshcd 1897 
We ship standing 
orders all over Texas, 
California, Arizona 
Nevada, New Mexico, 
Etc. 
NOTE: We are large 
buyrs of all kinds of 
Frsh Fish and SpecM 
ialties. Please quote 
us on volume. 
Producers, Packers and Shippers of All Kinds of 
FRESH, SAL TED and SMOKED FISH 
LOBSTERS, OYSTERS, CRAHS 
Standard Fisheries Company 
Phone San Pedr.o 5 1 Municipal Fish Wharf, San Pedro. 
j 
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SAN PEDRO MARKET REPORT 
Geo. T. Ota 
Beginning 1.farch 1st for a few days 
we experienced very cold weather which 
·did not improve local fishing. At the 
same time 1fexican fishing was some-
what hindered by the unexpected revo-
lution in that country, as the Mexican 
fish and Game commission ·would not is-
sue licenses for fishing, and many boats 
took this enforced vacation at home. 
Deliveries in the San Pedro Market 
were for the most part Sardines, Ameri-
can 1v[ackerel, Kingfish, Perch, Rock 
Cod, and very small amount of local Bar-
racuda. Few Tuna boats have come back 
in last few days after staying thirty and 
forty days in 11exican waters. 
Local canning plants received a large 
amount of Sardines and their Sardine 
pack and fish meal production were very. 
heavy in March. 
February Receipts 
Fish received at San Pedro Market in 
tbe month of February: 
Barracuda ................... 139,848 lbs. 
Halibut ..................... 42,006 lbs. 
King-fish ................... 177,199 lbs. 
Lobster . . . . . . . . . . . . . . . . . . . . 7,124 lbs. 
A. Mackerel ................ 212,941 lbs. 
Sp. Mackerel ................ 65,507 !bs. 
Mullet . .. .. .. . .. .. .. . . . .. .. . 7,060 lbs. 
Perch .. . .. . . .. .. . . . .. . . .. .. 7,833 lbs. 
Rock Cod .................. 144,352 lbs. 
Sea Bass . . . . . . . . . . . . . . . . . . . 5,217 lbs. 
Shcephead .................. 30,352 lbs. 
Smelt ...................... 22,468 lbs. 
Squid ..... , . .. .. . . . .. . . . .. . . 52,055 lhs. 
Tuna. ....................... 42,736 lbs. 
\Vhitefish . . .. . . . . . .. . . .. .. .. 7,698 "lbs. 
Yellowtail .. . .. .. . .. .. . .. . . . 6,135 lbs. 
Sardines .................... 14,652 lbs. 
Small amounts of other varieties. 
Last Half of March 
For the last half of March the receipts 
of Fish in San Pedro Market were not 
any better than two weeks preceeding 
owing to the cold and windy weather, 
although the first light of spring is here 
and several catches of local Barracuda 
have been brought into the market. Very 
small amounts of other varieties have 
been received in the market and shippers 
have had a hard time to fill their heavy 
orders except for Mexican Sea Bass 
which comes by trucks every day. 1Iore 
of the frozen fish were used during the 
month of March than any other month 
of the vear. 
Catch Heavier Late in April 
Every year, as the record shows, the 
catch will be heavier from the latter part 
of April with the coming of warm 
weather. A few frozen shipments ·were 
received in San Pedro during I\.farch from 
Japan on SS. President Pierce. The Cur-
tis Corporation and Halfhill Packing 
Corporation of Long Beach, and Coast 
Fishing Company of VV:ilmington re-
ceived 350 tons of Albacore for canning 
>vhile the :tviutual Fish Company of .San 
Pedro, received consignments of Shell 
Squids and fillet of Cod as samples. 
VVith the advent of refrigeration on 
steamers it is possible for countries far 
apart to enjoy many delicious fresh food 
products on their tables ·vvhich our fore-
fathers never dreamed of. Closer busi-
ness relations between distant countries 
cement the good will and friendship of 
their peoples in trade, and in other ways. 
ON A TRIP TO JAPAN 
1v!r. Y. Kamiya, manager of the Central 
Fish Company in San Pedro, left for 
Japan on the S. S .. Shinyo 1viaru when it 
sailed for the Orient the last days of 
1'1arch. Mr. Kamiya has been manager 
of the Central Conwany for 15 years and 
is taking a vacation trip, pleasure being 
the principal object, though possibly some 
little business may be combined. 
WOULDN'T BE WITHOUT IT 
"VVe look for your magazine regularly. 
It is a fine publication and I would not 
be ·without it.-T. J. Guaragnella, broker 
marine products, San Francisco." 
OCEAN GOLD 
(Continued from Page 23) 
He smiled to himself; life was sweet: 
he had a nice comfortable home on Point 
Lama, all paid for, a dependable bank 
account and, above all, a sweet and at-
tractive daughter. It gave him satisfac-
tion to realize that, besides being orna-
mental, she was useful. True, he had 
never wished her to work, but Marie ·was 
her father's daughter and, besides keep-
ing his home clean and neat, and reliev-
ing her mother of many household re-
sponsibilities, she held a good position in 
the cannery, having worked herself up to 
forelady. 
Perhaps he'd be losing her soon. Joe's 
boy, Paul, was in love with her, he knew; 
but, then, he loved Paul like a son and 
he knew he would be giving her into 
safe keeping. Anyway, hadn't he and Joe 
been watching ivith pride and satisfac-
tion the growing affection between "the 
two kids" as they always spoke of them? 
Soon he was in sight of his home, and 
he stuffed his hands in his pockets and 
started to whistle; a habit v:·ith him since 
school days. 
Meanwhile, Joe had joined his son, 
Paul, at the foot of Broadivay, and pro-
ceeded to relate the afternoon's happen-
ings. 
"Can you imagine such a thing, Paul? 
Manuel is dumb enough to think he can 
put the Sea Gull up against the King-
fisher and beat her to the banks and 
back\ VVe set the stakes at a thousand, 
and the manager of the cannery is to be 
stakeholder, starter and judge." 
Paul laughed. "What will you two do 
next,'' he said; "but I'm with you to the 
end, Dad." 
Joe was up and about early the follow-
ing morning full of ginger and enthus-
iasm; and as soon as he reached his boat, 
he called his crew together and told 
them of the iVager. 
"Men, we're going to win," he said. 
Then he said to himself: "I'll show up 
that duffer." 
"To every one o£ you," he continued, 
"there's $50.00 apiece if the Kingfisher 
comes in first.'' 
Then, Antone Bularis, better known as 
"Slim," came out of the group and, put-
ting up his right hand, shouted: "Three 
cheers for tbe Kingfisher; she \:VILL 
WIN!" 
(VVho is Slim? Is he an enemy? \iVho 
iVins the wager? Read Chapter II of 
Ocean Gold. It gets more exciting as it 
progresses.) 
(1'o he Continued) 
Los Angeles 
Smoking 
and Curing Co. 
Wholesalers of All Kinds 
Imported and Domestic 
CURED, SALTED AND 
SMOKED FISH 
PRODUCERS AND SHIPPERS 
QUOTE US ON 
White Fish, Bloaters, Haddles, Fillets, 
Mild Cured Salmon, Kippered Cod, 
Kippered Salmon, Etc. 
Telephone VAndike 8437 
2138 Sacramento Street 
Los Angeles, California 
SAN PEDRO SHIPPERS- Continued 
~~================~ 
Independent Fish Coa 
G. MINEGHINO, Mgr. 
Wholesale Distributors of Sea F oot!s 
"When Others Fail Try Us" 
Specializing Standing Orders 
Phone 475 Municipal Fish Wharf, San Pedro 
STAR FISHERIES 
Wholesale Distributorn of Alf Kinds of Southern Calii. Sea Foods 
If you crave Service place your requirements with us 
Tolophonn Main 8105 Tolophono 2525 
P. 0. Bux 305, Snn Diogo, Calif. Munlelpnl Fish Whnrf, Snn Pctlro, Cnl. 
-
PIONEER FISHERIES I Wholesalers of :ill kinds of Fresh Fish, Perch, Kingfish, Smelts, Mackerel, Lobsters, Etc. STANDING ORDER SPECIALISTS Telephone 10, Municipal Fish Wharf, San Pedro, Calif. 
SAN PEDRO FISH co. I Wholesale Dealers and Standing Order Shippers of all California Seafoods PROMPT and RELIABLE-"QUICK SERVICE" Municipal Fish Wharf San Pedro, California -
Established 1911 Telephones: 333 and 334 
I ZANKICH BROS. FISH co. WHOLESALE SHIPPERS WITH A REPUTATION 
Telephone 1474, Municipal Fish Wharf, San Pedro, Calif. I 
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LOS ANGELES DEALERS 
M. H. ISENBERG 
FORMERLY ZAISER PRODUCE CO. 
Wholesale Fish Dealers 
SPECIALIZING IN FRESH WATER FISH · 
We are the oldest firm in Los Angeles handling the 
FRESH WATER FISH TRADE 
Telephone WEstmore 3263 1812 South Central Ave. 
LOS ANGELES, CALIFORNIA 
A. K. KOULOURIS 
Oldest sea food brokareage firm in 
· Southern California 
Sole distributors Nordic Fillet 
Handling all classes of fish and 
specialties 
TELEPHONE VAN DYKE 
606 E. 4th St. Los 
WREDEN 
Calif. 
, , , , a name linked up with over thirty yean; of Los Angeles 
FISH. POULTRY and MEAT HISTORY. 
. , .. a name that stands QUALITY-HIGH with a mnjorily of 
lending hotels and restaurants of Southern Cnlfornia, 
. a name upon which hundreds of equally discriminating 
>~muller hotel, and restaurants depend daily for meats that 
NEVER vary in quality-delivered by a 40-truck Fast· 
Service thnt NEVER slips up. • 
. n name surro.unded by n great organization which under• 
stands EVERY requirement of the vast hotel and restnu· 
rant trade it faithfully serves. · 
Main Plant and Offices 
Wreden Packing & Provision Company 
129 South Main Street, Los Angeles Phone MUtual 4351 
MARINE FISH COMPANY 
\Ve are Large Buyers of All Kinds of Senfoods. Quote us Volume. 
We operate 13 Stock Trucks covering all of Los Angeles County. 
Telephone TRinity 5371. 1214 Produce St., Los Angeles, Calif. 
M. N. Blumenthal 
WHOLESALE FISH BROKER 
Producers Selling Agent 
Fresh and Frozen Fish, Frog Legs, Shrimps, 
Crabs, Scallops, Red Cross Brand Oysters, 
Fillets 
Quote Your Offerings 
LOS ANGELES, CALIFORNIA 
405 STANFORD AVENUE 
Young's Market Company 
Wholesale Fish Division 
Los Angeles 
Attention, Producers: Quote us fresh fish and 
specialties 
410 Towne Ave. Phone Metropolitan 6366 
Harbor Fish Company 
Wholesale Dealers 
Fresh, Salted, Smoked and Canned Sea Foods 
All Varieties of Shell Fish, Game and Oysters 
PRODUCERS, TAKE NOTE:-Quote us on all kinds 
Fresh Fish and Specialties 
631-633 Central Ave., Los Angeles, California 
Phones TR 6259, TR 6250 
1 Los Angeles Fish and 
Oyster Company 
Producers and Distributors 
of 
Super-Quality Sea Foods 
Fresh, Frozen, Salt, Smoked Fish 
Specializing 
Enchanted Island Fillets 
Also 
Specialties in Season 
Home Office: 739 Kohler Street 
Telephone VAndike 2084 
Los Angeles, California 
Producing Branch-San Pedro--Telephone 520 
GEORGE F. NAYLOR 
Sea Food Broker 
All Kinds Fresh,. Frozen, Salt 
und Cured Fish 
Telephone TUcker 4293 
Room 204, 1337 South Central Avenue 
Los Angeles, California 
. 
. 
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